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We'll Be Seeing You 


at 


tlantic 








A sincere welcome awaits you at 
the De Laval exhibit at the Dairy 
Industries Show. We’re looking 















forward to seeing all of you. 


We hope you will find much of 
interest in our exhibit . . . but re- 





gardless of that, come in and visit 
awhile, rest when you feel like it, 
meet your friends there — in fact, 
make it your show headquarters. 
Our exhibit will be in space No. 807. 
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STAINLESS STEEL EQUIPPED! 
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the O&S Powermaster “packaged” Steam Generating Unit 


in action! 


the “phantom view” showing its unique design and 


efficiency features! 


why this automatic steam plant is acclaimed No. 1 in the 


dairy industry! 


Boiler—oil burner—condensate return and auto- 
matic control systems all-in-one Unit! Backed 
by 61 years of boiler design and manufacture for 


U. S. dairies. 


\ Compactly Packaged 
\ Clean Operation 
\ Cost-Saving 


100% Automatic - a 
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GET YOUR COPY AT BOOTH 1009 


Stop at O&S Booth 1009 on your way through the show and get your 
copy of “WHERE and WHAT in ATLANTIC CITY.” Contains .a 
handy map of “The Playground of the World’—street locations, 
hotels, churches, theatres, amusement piers, etc.—tells you where to 


go and how to get there. Get your copy. No obligation, it’s Free! 


Sce at the Dany Shou 
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ASHINGTON, D. C.—All late 
mW indications from the headquarters 

here of the Dairy Industries Sup- 
Iply Association ih the Albee Building 
show that the 1946 Dairy Industries 
Exposition to be held in October at At- 
lantic City will in every respect equal 
and probably exceed the record shown 
in previous Expositions of this kind. 


Naturally under all existing conditions 
tremendous interest on the part of all 
phases of the dairy producing, processing 
gnd distributing industries . is 
gentered on the resumption of this event 
which is among the largest industry Ex- 
positions staged in all fields. 


being 


The coming show which, with its at 
ndant conventions of affiliated organ- 
tions, runs from October 21 to 26, i 
be housed in the great Auditorium fo1 
hich Atlantic City is famous. It is the 
convention which has been held, 
feause of war-time conditions, since 


It will be the 15th Dairy Industries 
Exposition, a show which in itself will 
feature over 500 different types of neces- 
ies, both in the nature of equipment 
d supplies for modern dairy processing. 
e than 250 exhibitors will have on 
Misplay everything from ice cream cones 
ft heavy duty truck-tanks for milk pro- 
curement and delivery. 


Supply and equipment displays will 
only be presented by member companies 
of DISA. An organization spokesman 
has estimated that 85 per cent of all dairy 
processing supplies and equipment in the 
United States are produced or handled 
by members of the organization. A de- 
_— | tailed list of exhibitors—which, of course, 


4 includes major trade publications and 
2 other elements affiliated with the field— 
will be found on other pages of this issue. 


Big Attendant Conventions 
4 In connection with the show itself, as 
- usual there will be conducted annual 
meetings of the International Association 
of Milk Dealers, whose headquarters are 







October, 1946 











AMERICAN MILK REVIEW 


NEW YORK, OCTOBER, 1946 


at 309 West Jackson Boulevard, Chicago, 


and the International Association of Ice 
Cream Manufacturers, whose headquart- 
ers are in Washington. Some other 
ciative groups in the dairy field likewise 
will hold sessions, resuming again for the 
first time after the war. 


asso- 


Some major features of the events 
planned for this big October meeting 
which this year is expected to attract a 
tremendously large 


attendance—may be 


outlined as follows: 





DISA President Robert Rosenbaum 


Taken at random from exhibitors’ in- 
formation to it, DISA reports that dis- 
plays are now under construction for the 
featuring, for example, of such equip- 
ment, supplies, or services as: 

A 50-horsepower packaged steam gen- 
erator, oil-fired, in operation. 

Retail and semi-wholesale milk route 
delivery vehicles of 50 and 100 quart 
case capacities respectively. . 

Butter print machines ranging in capa-- 
ity from 250 to 5,000 pounds an hour. 
Manually operated and power-driven tub 
butter cutters. Butter patty embossing 
and cuttng machine. 

Instrument panel for large dairy use, 
mounted on the front of a cabinet, com- 
pletely wired and piped. 

An electronic high-temperature short- 








Prepare For Big Show 


Dairy Industries Supply Association Officials and Related Organizations Complete 
Details For Coming Exposition and Conventions — First Since 1941 


time timer device. A device which starts 
a timing and shuts off the valve when 
a batch pasteurizing temperature is 
reached. 

Frozen food cabinets with fruits cus- 
tom-packed for the ice cream industry. 

Educational and merchandising plans, 
ideas, and demonstrations to aid the in- 
dividual ice cream manufacturer in im- 
proving his product and increasing his 
sales. 

A complete automatic stick confection 
installation including automatic coating 
and bagging operations. Stainless steel 
molds and stick holders. Many new 
products in the stick exposition line. 

A combined print-forming, wrapping, 
and cartoning machine which will print 
and package butter direct from churn, 
tubs, or boxes. 

A complete line of homogenizers. 

Insulated shipping equipment with new 
ideas developed from wartime research. 

A dry “form of vanilla flavoring that 
combines new synthetics with natural ex- 
tracts. A long-used vanilla flavoring in 
dry form now entirely processed in 
stainless steel. 

Milk bottle crates for paper and square 
and round glass bottles. 

Stabilizers for ice cream. 

Six-valve and twelve-valve specially 
automatic rotary fillers and cappers for 
handling both round and square glass 
milk bottles. 

Nickel alloy and stainless steel sani- 
tary valves and fittings. 

Centrifugal sanitary milk pumps. Heat- 
er units. Special design surface coolers. 

Hand-operated rotary milk bottle fill- 
ers and cappers. Recessless milk filters. 

New sanitizing and germicidal products. 


Many Other Items 


Bottle washing and cleaning equipment. 

Industrial cleaning products pertaining 
to every phase of dairy, creamery, and 
food processing needs. 

Round and square milk bottles. 
tage cheese jars. Sour cream jars. 

A complete high-temperature short- 
time pasteurizing outfit. 

Plate-type heat exchangers for both 


Cot- 
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high temperature, short time pasteuriza- 
tion, and cooling. 

Sweet water coolers. 

Ice-flaking machines in operation. Auto- 


matic ice-makers, in operation, making 
cube ice. 

Ice cream 
pushcycles. 

Round and square bottle crates, of 
specially-grown hardwoods. 

Dairy plant layouts and engineering, 
illustrating through use of models how 
plant efficiency, appearance, and product 
quality can be improved by good plant 
design and comprehensive engineering. 


Paper containers of many varieties. 

Composite metal and paper containers. 

Metal containers for dairy products. 

Fibre shipping drums. 

Pasteurizers. 

A pictorial exhibit showing the sources, 
curing, and processing of vanilla beans. 

Displays of trade press periodicals. 

Pictures and slides showing latest in- 
stallations of milk drying equipment, 
with samples of finished products. 

Milk-receiving units, consisting of milk 
can washer, weigh and receiving tank, 
power conveyor, and can dumper. 


Process vats. Cold milk filters. 


vending tricycles and 


“A complete listing of all the processing 
equipment, ingredients, plant supplies, 
containers, sanitation products, procure- 
ment transport, delivery equipment and 
supplies, merchandising equipment, sys- 
tems and supplies, refrigeration, business 
equipment, miscellaneous _ specialties, 
materials, services and accessories to be 
displayed will require some 100 pages of 
rather fine print in an _ Exposition 
Directory we now estimate,” a DISA 





Raymond Skinner 


officer has just reported. “This current 
spot-checking of items to be displayed 
is no more than a small sample to give 
the ‘flavor.’” 


Not only leading dairy processors will 
attend the Exposition. In addition, there 
will be opportunity to meet and talk with 
international dairy scientists, dairy en- 


gineers, dairy educators, Government 
officials, and the world’s outstanding 
4 


dairy supplies and equipment technolo- 
gists. 
Some Restrictions Imposed 

Although no restrictions are placed 
upon the admission of dairy products 
manufacturers and milk processors to 
the forthcoming DISA show, there are 
certain limitations and restrictions upon 





Roberts Everett, DISA Executive Vice-Pres. 


the admission of non-exhibiting manu- 
facturers of dairy supplies and equip- 
ment, it has been announced by the 
Dairy Industries Supply Association. 


Some classifications of non-exhibiting 
dairy suppliers and equippers are eligible 
to admission to the Show upon payment 
of an established fee; others are entitled 
to admission for a limited period by 
special pass. 

“Dairy products manufacturers and 
milk processors are not only invited, but 
urged to attend this first post-war Exposi- 
tion of the machinery, supplies, and 
equipment produced tor the great in- 
dustry based on milk,” said a spokesman 
for DISA. “They will be welcome to 
inspect the great array of products and 
services manufactured solely for them. 
In fairness to the industrial exhibitors, 
there are reasonable limits set on the 
admission of non-exhibiting suppliers and 
equippers. 


“If there is doubt as to a_person’s 
eligibility for admission, he is urged to 
identify himself to DISA’s Exposition 
Credentials Committee by mail in ad- 
vance of going to Atlantic City. 


“In any event, every visitor would be 
wise to carry simple but conclusive busi- 
ness identifying credentials. 


“Communications to the Exposition 
Credentials Committee should be ad- 
dressed to Dairy Industries Supply Asso- 
ciation, Albee Building, Washington 5 
a t 


’ 


Scientists, educators, health officig} 
although not specifically identified wig 
the dairy industries, also are eligible , 
admission without restrictions, as a, 
newspapermen, writers and journalis 
Advertising solicitors will be admitte 
only at the discretion of the Expositig, 
management. 


Old Timers and First Timers 


Old Timers at the Exposition this yey 
will be sharing the spotlight—on at legy 
one day—with First Timers, those me, 
and women who are attending their firy 
Show or who are newiy come into th 
dairy industries or sciences, according 
to word received from DISA heag. 
quarters. 

It is customary for DISA to make, 
fuss over the Old Timers, for they hay 
been and largely still are the backboy 
of the several dairy industries. Here. 
tofore, however, First Timers have bee 
left more or less to their own devices 
and have never before been “officially 
recognized or honored with any par. 
ticular ceremony at the Show. This 
year DISA plans to atone for possibl 
erstwhile neglect, and has arranged ap 
informal welcoming ceremony for Ney. 
comers, in which they will be “pinned” 
with appropriate badges and _ otherwis 
feted. 

Late each afternoon throughout. the 
week, while light refreshments are being 
served in the Old Timers Area, informal 
honoring of different elements, among 
the Show’s visitors and participants wil 
materialize. Various plans are now under 
way to honor separately Old Timer, 





Owen M. 
ADA 


Richards 

General Manager 

First Timers, and Land Grant College 
Alumni, professors and students. These 
signal special afternoon gatherings within 
the confines of the Show are _ being 
scheduled for the Old Timers’ Area 9 
that newcomers in each instance cat 
meet and swap stories with men and 
women who have long been connected 


with the dairy industries, and perhaps | 


(Please Turn to Page 66) 
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Atlantic City — Mecca for Dairymen 
ONSIDERING THE FACT that 
C there has been no Dairy Industries 
Exposition since 1941, unavoidably 

due to wartime conditions, processors of 
dairy products might logically expect 
with a resumption of a Show this year at 
Atlantic City, to see a wide variety of 
new, modernized equipment which might 
be purchased to increase operating 
efficiency and also lower operating costs. 
In this respect dairy processors who 
will visit the Show and attend the -at- 
tendant conventions in which they are 
most vitally interested may be doomed 
to some degree of disappointment in 


that the display of machinery and equip- 


ment may not come up to post-war ex- 
pectations. This year exhibitors will not 
be able to have actually on hand much 
radically-improved equipment because of 
the hang-over of war-time restrictions and 
other conditions which have arisen in 
the industrial field,—notably an_ in- 
sufficient supply of needed metals, an 
inadequate supply of skilled mechanics 
to fabricate equipment and other com- 
plicating factors brought about by price 
ceilings imposed by the OPA. 

This does not mean that the event 
this year will not come up to the high 
standards of pre-war years. There will 
be many features at the Show and con- 
ventions that will appeal to the processors 
of dairy products more than ever before. 
For instance, there will be shown at the 
Exposition the latest developments in 
processing equipment, ingredients, plant 
supplies, containers, sanitation products, 
delivery equipment and supplies, mer- 
chandising equipment, refrigeration spec- 
ialties and services that are so vital to 
every segment of the vast dairy industry. 
All together, there will be in round num- 
bers about 250 companies and organ- 
izations that will present their displays 
at the Show. It will be an education 
in itself. 


es & 4 
N ADDITION to viewing the vast 
array of exhibits, there will be in at- 
tendance highly skilled technical men 
who will be able to answer any question 


pertaining to the technological handling 
of milk and all dairy products. 

There will also be on hand dairy scien- 
tists, dairy engineers, educators, govern- 
ment officials and others who are well 
qualified to supply information that is 
beneficial to every branch of the entire 
field. 

And that is not all. There will be also 
the resumed conventions of the most 
prominent associations affiliated with the 
dairy industry,—the concurrent annual 


‘conventions of the International Associa- 


tion of Milk Dealers, the International 
Association of Ice Cream Manufacturers, 
the International Association of Milk 
Sanitarians and the National Association 
of Retail Ice Cream Manufacturers. 

There will be also the informal get- 
togethers of the old timers’ club which 
will bring together many of those veter- 
ans of the dairy industry who have been 
so instrumental in making the business 
what it is today. A first-timers’ club will 
also meet for the first time to welcome 
visitors and newcomers to the dairy in- 
dustry. 

Not only will the visitor to Atlantic 
City in October get his fill of the serious 
aspects of the dairy industry with prac- 
tical and informative features, but the 
occasion will afford much pleasure, relax- 
ation and entertainment. In October the 
weather at Atlantic City is ideal,—balmy, 
sunny and refreshing. The  world- 
renowned boardwalk will offer a wide 
diversity of shops and entertainment. 
There will be a grand opportunity to 
renew old acquaintances and make new 
friends at the many informal meetings 
scheduled during the week of October 
21-26. Special features will be arranged 
for the visitors to keep their time fully 
occupied during their week-long stay. 
The hotels have courteously arranged 
ample accommodations for the thousands 
who will attend from every state in this 


country, South America and Europe. 
* 


* + 
VERY indication points to a week 
that will be filled with highly in- 
fomative discussions at the conven- 
tions, valuable information to be obtained 


at the Show and an unrivalled oppor- 
tunity to build friendly relationships be- 
tween those engaged in a similar line 
of activity and those of the allied indus- 
tries who play such an important part 
in building a better and greater dairy 
industry. 


A week, or at least a few days, spent 
at Atlantic City from October 21-26 will 
pay immeasurable dividends to all pro- 
gressively-minded individuals connected 
with dairy products enterprises, whether 
processing or merchandising. 


Dairy Markets Strengthen 
Fe erat stat FIRMNESS in the gen- 


eral statistical picture in butter—as 

well as all or nearly all milk prod- 
ucts,— is the chief controlling influence 
in the current picture, together with re- 
lief for the time being at least from 
attempts at peace-time price control. 
Supplies of butter available, both stor- 
age reserves and fresh production, rule 
extremely short of anything like normal 
and the total demand holds in 
cases very broad. 


most 


Open market price levels have lately 
been forced still higher by very wide 
buying interest, largely unsatisfied ex- 
cept on the part of regular customers. 
This, however, is a perfectly normal de- 
velopment in view of current supply- 
demand relationships which, if left to 
themselves, will inevitably eventually 
create a balance. 


There is naturally no law that com- 
pels consumers of the country to buy 
butter. If prices move high enough de- 
mand will automatically be curtailed 
and the tendency toward increased pro- 
duction expanded. 


This is an automatic free and open 
market trading operation upon which 
our economic system has traditionally 
rested except in periods of acute stress 
such as wartime. The functioning of 
the fundamental law of supply and de- 
mand has never in history been success- 
fully impeded. 


It is certainly the general feeling in 
all informed industry quarters, and 
happily now among some members of 
the union labor elements, some Wash- 
ington officials, and consuming group at 
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large, that the quicker OPA is thrown 
into the discard the better. 


. - * 

UTTER in the New York area at re- 
tail at a general 84@89c level—some 
independents asking more—now is 
meeting broader consumer resistance. As 
before stated, however, the total supply 
on which the country’s consumers can de- 
pend until next year’s flush production 
season starts, is very small in relation to 
normal. At New York 92 score was bid 
lately to a further advance, now stand- 
ing at 8lc, while at Chicago the same 
grade moved up to a spot cash basis of 
80c. Local premiums, both in paying 
rates to producers and in prices charged 
buyers, have expanded above normal 
through more active competition to 

secure restricted supplies. 

* * * 

UST as some food for thought, we 
J may mention here a very few of the 
latest of the thousand and one items 
with which OPA officials are concerning 
themselves. It is stated in the press that 
OPA authorities are considering the issu- 
ance of an order which will permit a 
shrink in the size of candy bars which 
can be sold to the public for 5c and 10c. 
The agency has likewise authorized 
an increase in prices on nail kegs, and 
western soft wood shingles. It 
interesting to note that an increased 
ceiling of 12 per cent has been placed 
in effect on inner spring mattresses sold 
directly to customers by manufacturers. 
Some price limit changes have, believe 
it or not, also been made on broom 


handles. 


By the way, the new price limits on 
the 5c and 10c candy items include small 
packages of wafers, mints, caramels, 
fudges, gums, jellies and flavored hard 
candy tablets in addition to the candy 
bars. 


also is 


If this isn’t ridiculous tomfoolerv, we 
don’t know what is. 
x* * * 


URRENT rumors and, as a matter 
C of fact, all general indications 

strongly point toward the complete 
elimination in the very near future of 
existing attempted peacetime controls on 
the meats group and on many other 
products, both agricultural and _ other- 
wise. 

As indicated above, there has been a 
growing outcry, not only from all industry 
elements involved right through from 
producers to retail dealers, but also from 
some major union labor leaders and some 
Congressional heads affiliated with the 
Administration, for an early end to con- 
tinuing attempts at government regula- 
tion of prices in our entire economic 
structure. 


There is great hope at the moment in 
many quarters that these outcries will be 


6 


intensified, and that those Washington 
authorities involved will be shortly forced 
to heed the call for an early removal 
of all efforts at peace-time price limi- 
tations. 


We reiterate the sound observation, by 
some unfortunately unidentified com- 
mentator, the inescapable fact that 50,- 
000,000 housewives can do a far better 
job at regulating prices of every item 
which they buy than 45,000—or more— 
OPA employees. 


Pasture Mowing Procedure 
wr, should be kept mowed 


to increase clover growth and to 

control weeds, two Schoharie County 
farm experts from Cobleskill, N. Y., 
said in a recent radio address from 
Schenectady. The speakers were Joseph 
Pendergast, Schoharie County agricul- 
tural agent, and William Hajny, dairy 
farmer, who talked over WGY on the 
General Electric Farm Paper of the Air. 

Mr. Hajny, who has 29 acres of pasture 
on his 97-acre dairy and poultry farm, 
said he is a firm believer in top dressing 
for grazing land. 

“Every year we spread about two tons 
of 20 per cent super-phosphate on our 
pasture,’ he pointed out. “That is 
enough to cover approximately 10 acres. 
In addition, all our poultry manure is 
spread on the pastures.” 


Commenting on the mowing of pas- 
tures, Mr. Hajny declared: 


“I feel it is a very impo:tant opera- 
tion in a pasture improvement program. 
By clipping the pastures, weeds can be 
controlled and wild white clover comes 
in better.” 


Many interesting subjects are dis- 
cussed regularly by informed authorities 
during the valuable farm programs con- 
ducted over radio station WGY by the 
General Electric Company. 


Just an Observation 


T MAY be interesting to note that, at 

a time when truckers’ strikes and a 

maritime workers’ union walkout are 
cutting down the volume of commodities 
—and in some cases foodstuffs—in the 
New York City Metropolitan area to an 
increasingly serious degree, and when 
some of the leading New York City 
newspapers are forced to limit their daily 
editions to twelve pages, the morning's 
mail brings an issue of the Federal 
Register, a publication of the United 
States government, in which its Part II 
alone (of which we venture to say only 
the proofreaders and possibly a handful 
of lawyers will even endeavor to peruse) 
comprises the nice total of 968 pages, 
each page being a little better than 9 
inches in width and a little better than 
11% inches in depth. 


We just throw in this comment for th 
edification of any one who might 


interested. 
ee 


GIVES MARGARINE CONTRACTS 


Washington, D. C.—The Productig, 
and Marketing Administration of the Dg 
partment of Agriculture has, accordj 
to a current announcement, awarded th 
following contracts for colored margy. 
ine: 

Kraft Cheese Co., 1,750,000 pound 
at 16.42c per pound, f.o.b. Jersey City, 
Southern Margarine Co., 450,000 pound 
at 16.3lc per pound, f.o.b. Greenvill, 
S. C.; Durkee Famous Foods, 1,800,0% 


-_pounds at 16.30c per pound, f.o.b. No. 


walk, Ohio, 1,000,000 pounds at 16.2% 
f.o.b. Chicago and 600,000 pounds g 
16.65c, f.0.b. Berkeley,-Cal.; Miami Ma. 
garine Co., 3,000,000 pounds at 16.90. 
f.o.b. Cincinnati, and J. H. Filbert, Ine, 
1,200,000 pounds of special coconut gj 
margarine at 15.58c, f.o.b. Baltimore, 
petri neues: Bin 
CONFERENCE POSTPONED 

The previously announced four-day 
conference in Dairy Manufacturing 
scheduled by the Oklahoma Agricultun| 
and Mechanical College for October 29, 
30, 31, and November 1, has been post. 
poned according to a receni letter from 
H. C. Olson, Professor of Dairy Mam- 
facturing at A. and M. College. Due 
to the enrollment of a larger number 
of students than was expected, the 
housing and eating facilities in tow 
are taxed to capacity and it was found 
to be impossible to accommodate any 
large group this year. Consequently, the 
conference has been postponed indefin- 
itely with the hopes that it may be held 
some time later this year. 


te 


DR. WEBB TO ADVISORY BOARD 








Announcement has been made that 
Dr. J. A. Webb, Vice-President of Ab 


botts Dairies, has been appointed asa! 


member of the National Fluid Milk b 
dustry Advisory Board of the Office o 
Price Administration. Dr. Webb's ap 
pointment came to him directly from Mr. 
Paul Porter, head of the OPA. 

The National Fluid Milk Industry Ad 
visory Board is made up of a small grow 
of leaders in the milk industry and Dt 
Webb will contribute to the important 
work of this Advisory Board from his 
rich background of experiences in th 


dairy industry. 
————— 


NEW DELAWARE FIRM 


Wilmington, Del. — Crowley’s Dairy 
Products has recently been incorporated 
here with capital of $1,000,000. The 
firm’s principal office is in the Corpor 
tion Trust Company Building. 
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DISA Exhibitors 


Latest List of Firms That Will Display 


Equipment, Supplies and Services 


At Atlantic City Show 


From headquarters of the Dairy 


In- 


dustries Supply Association in Washing- 


ton, D. C., the following list 


showing 


the names of exhibiting firms and their 


space designation has been 


received. 


Visitors who attend will receive a printed 


directory at the time of registration. 


A-1 B né 
Akron Equipm 
Allegheny Ludl 





All Products C« 

Aluminum Co. of America 
Ambr 1 Chocolate Co 

Ame! in Can Co 

An Food Lat itories, Ir 


Ame! n Maize-Products Co. 
American Milk Review 
American Seal-Kap Corp 
Amcoin Corp 

Ander 
Anhet 
Arm I 
Armstrong Cork Co 
Atlantic Stamping Co 








Busch Inc 


imeries 





Baker Box Co 

Walter Baker & Co 

Balch Flavor Co 

H. Baron & Co., Inc 
Bastian-Blessing Co 

Batavia Body Co Inc 

Beck Vanilla Products Corp 

Bessire & Co., Int 

Blanke-Baer Extract & Preserving Co 
Bloomer Bros. Co 

Boonville Mfg. Corp 

Bowey’s. Inc 

Braun Brush Co. 

The Bristol Co 

Brown's Frosted Foods, Inc. 
Buflovak Equipment Div. of Blaw-Knox Co 
Buhl Mfg. Co 


Certified Products Co 
Cherry-Burrell Corp 
Chester Dairy Supply Co 
Chocolate Products Co 
Choice Foods, In 

W. A. Cleary Corr 
Cleaver-Brooks Co 
Cleveland Fruit Ju 
Columbia Machin 
Confectionery-Ice 
Continental Can Co., Ine 
Cream » Bottle Corp 
Creamery Package Mfg. Co 
Crown Cork & Seal Co 
Cumber! 





ce Co 
Works, Inc. 
Cream World 








ind Case C 


Dairy 


Industries Supply Co 






t eC 
n Co 
Co 
Supply Corp 
Diveo Corp 
The Diversey Corp 
Dixie Cup Co 
C. Doering & Son, In 
Dole Refrigerating Co 


Eastern Dairy Equipment Co 
Eastern Paper & Box C 

E osograf Co. of Illinois 
Erie Crate & Mfg. Co 
Ex-Cell-O Corp 








Fort ne Da Equipment Co 

The ro °o 

The F Company 

Frigidaire Div., Ger Corp 





G & H Products Corp 

The G iner-Rict is Co 
Ger Dairy Equipment, Inc 
Ger al Mills, I 

The Germantown Mfg. Co 
The Girdler Corp 

Girton x. Cc 





Glascote Products, In 
Globe Steel Tubes C 
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Booth 
Grand Rapids Cabinet Co 311 
Green Spot, In 1047 
§ Gumpert Co., Ir 121 
G. P. Gundlach and Ce 1314 
Hackney Bros. Body Co 1014 
Arthur Harris & Cx 114A 
The Heil C 500 
H in Be 1024 
H 1 Retinning Co Ink 23 
Huds Mtg. Co I 1015 
Cre Field 3 
Crea Trade Jou il 552 
ois Baking Corp 1008 
Creamery Supply Co 7 
International Business Machines ( i 20 
itional Carbonic Engineering Co 718 
Jens Machiner ( In 1405 
Jot & Johr i 1402 
Robert A. Johnston Co 1301 
L..A. Kaestner Co 805 
The Kalva Corp * 726 
Ke r Williams Stamping Co 217 
K o Co 330 
K ble Glass ( 325 
rt King Co 1203 
Klenzade Products, In 703 
H. Kohnstamm & Co., In 127 
Kold-Hold Mfg. Co 410 
Kraft Foods Co 1048 
Krim-Ko Company 603 
The Lamb iss Co 305 
Lamont, Corliss & Co 209A 
Lathrop-Paulson Co 116 
Lenox, Inc. 323 
Liberty Glass Co 301 
Lily-Tulip Cup Corp 122 
Limpert Bros., In . 708 
Liquid Carbonic Corp ‘ 114 
Joe Lowe Corp 119 
Lynch Package Machinery Corp 404 
McHale Mfg. Co 557 
Walter Maguire Co., Inc 406 
S. H. Mahoney Extract Co 309 
Malt-A-Mixer Co. 1302 
Manton Gaulin Mfg. Co 215C 
Marathon Corp 601 and 1408 
The Maryland Baking Co 561 
The Mathieson Alkali Works, In 124 
Meese, Inc 320 
Metal Sponge Sales Corp 818 
Geo. J. Meyer Mfg. Co 113 
David Michael & Co 803 
Mid-West Bottle Cap Co 724B 
Milk Bottle Crate Co 1316 
Milk Plant Monthly 450 
Milko Cone & Baking Co 216 
Milprint, 312 
R. G. Moench & Co., In¢ 553 
Mojonnier Bros. Co 821 
Morris Paper Mills 327 
Muckle Mfg. Co 1400A 
John H. Mulholland Co 105 
Nash-Kelvinator Corp 607 
National Biscuit Co 124A 
Fireproof 1406A 
Folding 3 27 
1 Pectin Products Co 710 
Ison Mfg. C« 509 
Niagara Blower Co 313 
815 
713 
558 
1009 
810 
812 
1202A 
te) 1205A 
117 
455 
711 
12 
318 
1011 
re Carbor Inc 606 
Purity Mfg. Co 815 
Puro Products Co 554 
The Quirk Co 707 
Ramsey Laboratories 1407A 
R Mitchell Co 602 
Re Steel Corp 202 
R olds Metals Co 1400B 
R & Adams Corp , 
I hards¢ Corp 
Robbins and Burke, Ir 
( L. R s Co 
Sanita Tinning Co 324 
Savage Arms Corp 1305 
Fred H. Schaub Engineering Co., Inc 1106 
The Schlueter Co a 1209A 
The Schnabel Cx 1212 








Booth 
Schwartz Mfg. Co 802 
Sealright Co., In 138 
Sediment Testing Supply Co 1101 
The Sharples Corp. 111 


Sheet Metal Specialty Div. of Follansbee Steel 











Corp 1306 
J. Hungerford Smith Co SllA 
Single Service Containers, Inc. 18 
Smith-Lee Co., Inc 312 
R. W. Snyder Ce Inc 128A 
Solar Sturges Mfg Co 03 
Solvay Sales Corp 1401 
Southern Dairy Products Journal 04 
Southland Products Co 05 
Specialty Brass Co Inc 2 
Sar y M ( Pittsburgh 2 
Stainless Welding & Mfg. Co 1 
Standard Cap & Seal Corp 1 
Star Kay WI 1 
I Stangard-Rickerson Corp 28 
St B Equipment Corp 23 
Supe r Metal Products Co 103 
Taylor Instrument Companies 108 
Thatcher Mfg. Co 805 
ery Thompson Machine & Supply Co 1207A 
lover Machine Co 101 
» Products, Ir 1 
Product Ir 404 
United Dairy Machinery Corp 403 
United Steel & Wire Co 1102B 
Universal Glass Products Co 806 
Vanilla, Laboratories, In 207 
Virginia Dare Extract Co., Inc 09 
Vitex Laboratories Div. of National Oil Prod 
ucts Co 1106 
Walker-Wallace, Ltd 2A 
Warner-Jenkinson Mfg. Co 726 
Waukesha Foundry Co 204 
Weber Show Case & Fixture Co., Inc 1000 
The Weller Co., Inc 730 
The White Motor Co 110 
Whiting Corp., Swenson Evaporated Co. Div. 1019 
Whitson Products Div. of The Borden Co 1035 
Wilbur-Suchard Chocolate Co., In« 128B 
Wisconsin Alumni Research Foundation 606A 
Wiener Mfg. Corp 403 
S. J. Wolff & Co Ir 814 
Workman Trading Corp 1201 
R. G. Wright Co Ine 1204 
Wyandotte Chemicals Corp 452 
York Corp. 31 
Michael Yundt Co 1000 
The Zeroll Co 1406 


cement <> een 


THATCHER VOTES DIVIDEND 


Elmira, N. Y.—At a regular monthly 
meeting of the Board of Directors of the 
Thatcher Glass Manufacturing Company, 
Inc., held here recently, the quarterly 
dividend of 60c per share was declared 
on the convertible preference stock pay- 
able November 15, 1946, to convertible 
preference stockholders of record Octo- 
ber 31, 1946. This is the 122nd 
secutive quarterly dividend. 

i A lla 


FARM TO PASTEURIZE 


con- 


Kittanning, Pa.—The Havenland Milk 
Farm, under the management of Beryl 
Calhoun, has recently installed pasteur- 
izing and bottling equipment of the most 
modern type. The plant was constructed 
under plans prepared by the state direc- 
tor of milk sanitation. At an early date 
Mr. Calhoun intends to establish a new 
retail route. 

a ee 


MILK PLANT OPENED 


Lookout, N. Y.-The new milk plant 
here, constructed by Welsh Farms, Inc., 
is now in operation. Milk received at the 
plant is transported to the Welsh pas- 
teurizing and bottling unit at Long Val- 


ley, N. J. 
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Ralph Regan 
got a bargain 








BUY Vitex “Natural” Vitamin D 
Concentrate—and you'll get the best 
product of its kind—backed by the 
company with the best record for 
helping dairymen build quick, stead- 
ily increasing Vitamin D Milk vol- 
ume, and substantial year-after-year 
extra income. Product quality plus 
real sales support put Vitex in a 
higher cost class than some Vitamin 
D products sold today. But—Vitex 
“Natural” delivers extra profits that 
far, far outweigh the initial invest- 
ment. Buying Vitex— 


YOU GET THE ORIGINAL QUALITY 
PRODUCT 
Vitex helps you build profitable Vita- 
min D volume in the face of increas- 
ing consumer prices, because it’s tops 
in quality. Vitex “Natural” is the 
original Vitamin D Concentrate for 
milk fortification—the only concen- 





October, 1946 


VITEX 





WISE DAIRYMEN FIND 

it doesn’t pay to buy 
“bargains” in Vitamin D | 
BUYING VITEX* VITAMIN D CONCENTRATE, 


DAIRYMEN GET QUALITY AND SERVICE THAT 
ASSURE SUBSTANTIAL EXTRA PROFITS. 












Concentrate either | 








trate now available from time-tested, 
professionally- preferred marine 
sources—produces the only kind of 
Vitamin D Milk proved by actual 
scientific test to help sound teeth stay 
sound. You get a surely-dispersing 
cream-type carrier—packed in her- 
metically sealed, sterilized cans, spe- 
cifically designed for safe, easy ad- 
dition to milk. You get guaranteed 
amounts of Vitamin D, plus the Vita- 
min A which occurs naturally in ma- 
rine source concentrates. 


YOU GET EXPERIENCED SALES 
SUPPORT 


Vitex field representatives —calling 
to get you started, calling back to 
build your sales—have proved their 
ability to build premium milk vol- 
ume for every type of dairy in every 
type of market. These Vitex experts 
held 86 meetings with routemen dur- 
ing the first six months of this year, 


*Trademark Reg. | 


S. Pat. Off 


LABORATORIES © 


first and vital step toward building 
profitable premium milk volume. 


YOU GET SALES PLANS THAT 

REALLY CLICK 
Vitex sales plans are not just vague 
suggestions or cute tricks. Vitex sales 
plans are practical plans with a singkc 
purpose—to sell more premium milk. 
Nothing is left to chance—every- 
thing is provided to do a complete 
sales job. 


YOU GET A REAL CHANCE FOR 
SUBSTANTIAL EXTRA PROFITS 


Here are the facts-in-figures . . . the 
average Vitex licensee is making $730 
or more extra income per route, per 
year—a tidy profit picture for any 
dairy, large or small, and the figure 
is still going up. 

Write Vitex Laboratories today for 
full information on how to enjoy 
extra profits with Vitex “Natural” 
Vitamin D. 


ht 1946, Vitex Laboratories, Inx 


211 FIRST STREET, HARRISON, N. J 
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The larger Divco Model ULM is shown above. j 
Capacity 100 quart cases. Efficient and eco- 
nomical on combination wholesale-retail milk routes. 


On opposite page, the smaller Divco Model UM 
is illustrated. Capacity 50 quart cases. Operates 
either Sit-Drive or Stand-Drive. The most economi- 
cal delivery vehicle to operate and maintain on 
average retail milk routes. 


DIVCO CORPORATION—MAIL ADDRESS: P.O. BOX 3807, PARK GROVE STATION, DETROIT 5, MICHIGAN 
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, Sa YOU ARE INVITED TO VISIT 


BOOTH 103°: 


DIVCO 


| + MILK DELIVERY VEHICLES. 











{n every way, the time-tested, long life DIVCO Milk Route 
Delivery Vehicle is the utmost in “Economy on Wheels”! Down through the 
years it has become the industry's standard by which performance of all 
other types of smaller route vehicles are judged. Hundreds of well managed 
dairies now buy Divcos exclusively. Plenty more are starting their first 
Divco fleets. The Divco way is the sure way to cut delivery costs. Perhaps 
you, too, had better take a closer look at “ECONOMY ON WHEELS” when 
at the Dairy Show. 
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Some Exhibits at the Show 


Details of a Few of The Hundreds of Displays Planned by Dairy Equipment 


and Supply Manufacturers at The Coming DISA Exposition 


The “Review” presents herewith a 
very few more or less detailed ac- 
counts of the exhibits which are to be 
displayed by the dairy equipment and 
supplies manufacturers of the country 
at the October 21-26 Exposition at At- 
lantic City, in the Convention Hall, 
sponsored by the Dairy Industries Sup- 
ply Association. 

Naturally, the descriptions given 
herewith represent only a small part 
of the large array of various supplies 
and equipment for utilization in the 
dairy production, processing and de- 
livery fields which will be offered for 
view at the coming show, which is the 
first one to be held since 1941. A com- 
plete list of all exhibitors is presented 
on other pages of this issue. 


A fuller description of the entire 
presentation of equipment and sup- 
plies which will be shown during the 
week-long Exposition will be given in 
our first issue following the comple- 
tion of the event. 


Cherry-Burrell Corporation 

Wm. S. Stinson, advertising manager 
of this big dairy equipment and supply 
manufacturing concern, outlines the 
firm’s plans for its display as follows: 

“Our exhibit at the Show will be in the 
nature of a “Progress Report” to the dairy 
industry. We 
of the new machines and some of the 
improved machines that we have been 
working on during the war period. We 
expect to have a model butter plant 
showing our new continuous buttermak- 
ing process. Then we expect to show by 
chart and photographs the steps we have 
taken to increase the production of 
Cherry-Burrell equipment and to speed 
up deliveries to our customers.” 


are going to show some 


The Cherry-Burrell organization, long 
one of the leaders in the field, has its 
headquarters at 427 West Randolph St., 
Chicago, and maintains branches 
throughout the country. 


sales 


As usual, major executive and _ sales 
personnel of the firm will be in constant 
attendance at its booth during the week- 
long event. 

Likewise on hand will be a staff of the 
company’s technical group prepared to 
answer questions in relation to the latest 
developments in and plans for each in- 
dividual unit of the firm’s production. 
12 


“- 


Creamery Package Exhibit 

Mtg. Com- 
pany, Chicago, with branches in twenty- 
one principal cities of the United States, 
a Canadian company in Toronto, and an 


The Creamery rackage 


English company in London, is looking 
forward to greeting 1946 Dairy Indus- 
tries Exposition visitors at one of the 
largest exhibits of the Atlantic City 
show. 

CP Machinery and Equipment com- 
prises a complete line of apparatus for 
the processing of dairy products in all 
forms: Market Milk, Ice Cream, Butter, 
and kindred items. 

“The assembly of representative pro- 
cessing equipment and refrigerating ma- 
chinery manufactured by Creamery 
Package this year,” said CP Vice Presi- 
dent E. B. Lehrack, “is made possible 
through cooperation of many customers 
to whom shipments are in transit and 
will permit the delay in delivery long 
enough to be shown during the week ot 
October 21.” 

Included among the featured items in 
the Creamery Package exhibit will be 
batch pasteurizing and processing tanks: 
High Short Time Plate 
pasteurizers; complete ice cream making 
equipment with CP Continuous Freez- 
ers, CP Fort Atkinson Batch Freezers, 
and the CP Heavy-Duty Fruit Feeder; 
CP Multi-Flo Homogenizer; CP Roto- 
matic Bottle Filling and Capping equip- 
ment; CP Soaker Type Bottle Wash- 
ers and CP Refrigerating 
Machinery. 


Cheese 


Temperature 


Ammonia 


Present at the Exposition will be CP 
Branch Managers and Sales Representa- 
tives from Among the 
attending will be 
President and General Manager G. E. 
Wallis; Vice Presidents E. B. Lehrack 
and G. W. Putnam; Sales Manager D. 
C. Lightner; O. P. Heller, Director of 
Sales Service; R. V. Thomas, Director of 
Factories; H. S. Dixon, Patent Counsel; 
H. W. Nellist, Manager of Creamery 
Package Mfg. Co. of Canada, Ltd. 


coast to coast. 


company’s officials 


De Laval “Inside Story” 
Members of The De Laval Separator 
Company organization are looking for- 
ward to welcoming their many friends, 
old and new, in their large exhibit space 
No. 807 at Atlantic City. 


This year De Laval has given especial 


attention to the comfort and the con 
venience of visitors at their exhibit. There 
will be ample seating facilities for those 
who want to visit or just to rest in com 
fort. 
accommodating hats, and 
shoes (but let’s hope the latter won't 


There will also be provision for 
coats over- 
be needed). 

De Laval’s “inside story” to be fea- 
tured at the show is the complete quality 
protection supplied by the gleaming, 
beautifully finished, permanently bright 
stainless steel parts which are the only 
parts with which the product has con- 
tact in passing through the De Laval 
“Air-Tight” separator or clarifier. A uni- 
que, central display in the exhibit will 
tell this bright “inside storv” and is sure 
to be of interest to all who visit the Dairy 
Industries Exposition. 

The new De Laval Speedway food 
freezer will also be shown in the De 
Laval exhibit and this will be the first 
opportunity that the public has had to 
see this new De Laval product which is 
attracting widespread interest. 

Lathrop-Paulson Washers 

A new type of equipment for receiv- 
ing two grades of milk in one receiving 
room, using one can washer, one con- 
veyor system and one operating crew 
but with two separate individual weigh 
and tanks will be dis- 
This method expedites the re- 
ceiving and handling of two grades of 
milk with the minimum investment and 


cans receiving 


plaved. 


operating cost. 


A 12 can per minute “Conservation” 
can washer will be in full operation to 
enable visitors to see what happens to 
cans in the machine. All water is treated 
with Mikro-San acid cleaner to prevent 
lime deposit. Machine will be enclosed 
in plate glass, thus exposing all opera- 
tions to plain view. Generous use of a 
light metal such as aluminum has been 
used in the construction of the machine. 
It is also equipped with sanitary mechan- 
milk and cream which 
would otherwise be lost, and also greatly 
reduces the problem of stream pollution. 


ism for saving 


Also on exhibit will be a 14 can per 
minute “Conservation” straightaway can 
with 
system, complete with automatic chain 
oiler and stop, 


cover loosener, can passing door and can 


washer combined power conveyor 


cleaner, automatic can 
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CAN COMPANY, INC. 


PAPER DIVISION Headquarters 
330 W. 42d St., New York 18, N. Y. 


MONO NESTED AND CYLINDRICAL CONTAINERS 
COMBINATION PAPER-AND-METAL CANS 


FIBRE’ DRUMS The Container Co., Van Wert, Ohio 


Sales offices in al! principal cities 
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“The bigger the family — the beter the service” 


To make “in-plant feeding’’ quick, sani- 
tary and convenient, the Paper Division of 
Continental Can Company produces con- 
tainers for hot drinks as well as moist hot 
and cold foods. We can’t promise immedi- 
ate delivery because demand exceeds sup- 
ply. But we try hard to fulfill our policy 

“best in quality and best in service.”” So 
when you need nested food containers— 
think of Continental. And remember we 
also make cylindrical paper containers, 
fibre drums and paper-and-metal cans. 








dump block. With this set-up is included 
a double compartment stainless steel 
weigh can and swinging dump hopper 
and vacuum sampler for taking samples 
of milk for butterfat tests. This equip- 
ment is capable of handling 70,000 Ibs. 
or more of milk per hour. 


A rotary type can washer with many 
new features will also be shown. 


A high speed stainless steel weigh can 
equipped with the new type removable 
splash-proof strainer and automatic self- 
closing air operated 14 inch drop outlet 
valve will be in operation. This unit 
slashes costs and eliminates waste. 

A 20 CPM installed in 
case conveyor system equipped with an 
automatic traffic switch, wheel curves 
and other accessories also occupies an 
important spot in the L-P exhibit in 
Booth 116. 


Oakite Cleansers 


Oakite Products, Inc., New York 6, 
N. Y., will include in its exhibit several 
new developments in dairy cleaning, 
sanitizing and deodorizing materials. 

The new Oakit-Vapor Steam Cleaning 
Unit, Model 4942 for cleaning and 
stripping paint from delivery trucks and 
automotive equipment will be on display 
as also an operating model demonstrating 
the advantages of Oakite self-cleaning 
conveyor chain lubricants. 


case washer 


In addition, an exhibit of milk cans 
before and after the application of 
Oakite Conditioning Treatment, will be 
shown. Various recently issued manuals 
dealing with modern methods of equip- 
ment sanitation and maintenance will be 
available to visitors. 


The Handi-Square of Owen-lIllinois 


The Owens-Illinois Glass Company’s 
Dairy 


show at 


Industries 
Atlantic 


exhibit at the annual 
Supply Association 





} 
t 


City, October 21 to 26 will feature a 
series of colored translites to present the 
results of a recently-made study of the 
Handi-Square milk bottle operation. 
Another panel of translites will demon- 
strate the advantages that are offered to 
dairy operators using the Handi-Square 
bottle and list the atttributes of glass as 
a container for milk, nature’s most nearly 
perfect food. 


The Owens-Illinvis’ booth, which will 
be in space No. 810 in Convention Hall, 
will also present the complete family of 
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bottle sizes in Handi-Square, Handi- 
Round and Tall round bottles. These 
will include the following: One-half gal- 
ion, quart, pint, and two styles of half 
pints. Each container will be decorated 
to stress an ACL design. Each set of 
bottles will be capped with various styles 
of caps and hoods. 


A souvenir of a miniature Handi- 
Square milk bottle will be given to 
visitors at the booth. 


Seal-Kap Hooding Introduction 

American Seal-Kap Corporation is tak- 
ing the wraps off its ingenious new 
single operation hooding machine at the 
DISA Convention, with a fully opera- 
tive machine in action and with colored 
motion pictures further demonstrating 
its operation. 


The new American Seal Hood com- 
bines a printed disc with a tamper-proot 
protective skirt which fits snugly in a 
kind of accordion pleat around the néck 
of the bottle. The skirt is sealed securely 
by a newly developed plastic adhesive 
which is applied in a thin strip around 
thé perimeter of the skirt during manu- 
facture. The adhesive is automatically 
warmed before the hood is applied to 
the bottle and mechanical action presses 
the folds of the skirt together, causing 
the plastic to set into a firm bond. The 
action takes only af fraction of a second 
and is simultaneous with the pressing of 
the disc into the mouth of the bottle. 


The hooding machine consists of a 
multiple-magazine for holding the hoods, 
a “picker” which releases the hoods, one 
at a time, to a heating magazine, and a 
kind of gate where bottles from the 
filler pick up their hoods and pass on 
to the header. The header presses home 
the seal and completes the sealing of the 
skirt—both in a single motion. 

Automatic features include electrical 
synchronization of hoods with bottles. 
As each bottle enters the filler, it re- 
leases a hood from the magazine. As 
the bottle is being filled, the adhesive 
strip on the hood is being heated. Thus, 
the hood which a bottle picks up at the 
junction point is the same hood which 
that bottle released as it entered the 
filler. The hood magazine is automatic 
ally indexing. It has eight tubes and a 
total capacity of 2,500 hoods. As each 
tube is emptied, an electric eye instantly 
rotates the magazine to the next tube. 
{ continuous flow of hoods is thus 
maintained. 


The Seal-Hood machine handles the 
output of any standard filler at 50 to 
140 bottles a minute. It is extremely 
smooth in its action and has a relatively 
simple mechanism. The entire machine 
can be quickly retracted to permit the 
use of disc caps or Seal-Kaps on the 
same filler. In use, a single “pleat” of 


the sealed skirt is easily loosened and 
slight twist removes the entire hood, 
The hood can be placen back on the 
bottle many times, the disc snapping 
back into place each time. 

Sharples Display at Booth Lil 

The Sharples Corporation, of Phila 
delphia, will exhibit at Booth No. 11] 
its complete line of Presur-Seald Cream 
Separators and Milk Clarifiers. Capaci. 
ties range from 4,000 to 12,000 pounds 
of milk an hour for separators and from 
6,000 to 22,000 pounds of milk an hou 
for clarifiers. 


These machines are being exhibited 
to the dairy industry for the first time, 
although it is said numbers of them have 
already seen considerable service in out- 
standing dairy plants throughout the 
country. 


All parts in the milk stream are man- 
ufactured of stainless steel, while the 
frame, cover, motor housing, etc., are 
of polished nickel alloy. They are of the 
totally enclosed, foamless type, designed 
to be fed by means of a pump. Totally 
enclosed motors, designed to operate 
with a clutch, are employed. 


In addition to its Presur-Seald Sep- 
arators and Clarifiers, Sharples expects 
to exhibit interesting innovations in bowl 
and parts handling, designed to save 
time and protect equipment, and will 
also show its Laboratory Super-Centri- 
fuge. This machine has been a dairy 
laboratory tool for such applications as 
clarifying agar culture media. 

Sharples engineers who have had long 
experience in designing centrifugal pro- 
cesses to meet the special needs of indus- 
try will be available for consultation at 
the Exposition. 


Giant Thatcher Exhibit 
The world’s oldest and largest manu- 
facturer of milk bottles, the Thatcher 
Glass Manufacturing Co., Inc., will ex- 
hibit a giant 5-foot facsimile of the new, 
modern, Thatcher T-Square® mikk bottle 
at the Dairy Industries Exposition. 


Not since 1884, when young Dr. Her- 
vey D. Thatcher decided that milk should 
be bottled, has a greater epoch been 
reached in milk bottle history. Months 
of research and painstaking effort went 
into the development of T-Square milk 
containers. Now the long list of dairies 
using the Thatcher T-Square bottle is 
proof beyond doubt that it is the milk 
container of the future. 


The Thatcher Exhibit Booth No. 805 
will feature the giant T-Square milk bot- 
tle together with a 21-foot replica of a 
draftsman’s T-Square, the symbol used 
in all Thatcher advertisements to illus 
trate the T-Square style of the new milk 
bottle. The exhibit booth will also have 
a series of four panels with illuminated 
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information. 

Your ADA turns this research into a powerful 
sales-building force for you in the colorful, appetite- 
exciting ads (like those shown here), now appearing 
in leading women’s magazines. ADA eye-catching 
food illustrations and helpful recipes using heaps of 
dairy foods get business action for you! 

That’s why ADA ads get attention—and action! 


‘ i 
RECIPES for SALES RESULTS! 
> Do you know a woman who can resist an ad that 
on shows food temptingly in rich colors—and tells her 
= how to fix it? Actual research shows how eagerly 
4 women study their favorite magazines for just such 


ADA is a feder- 
ation for na- 
tion-wide pro- 
motion, adver- 
tising ond re- 
search activities 
supported by 
the dairy farm- 
ers throughout 
the country! 








ADA— “Voice of the Dairy Farmer’’— 
Builds Public Support for You 
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shadow boxes to present pictorially how 
series of four panels wiil show why con- 
sumers like Thatcher T-Squares. 


An up-to-date milk bar for the free 
dispensing of milk in %-pint T-Square 
bottles will be a popular part of the 
Thatcher Exhibit. All who attend the 
DISA Exposition can look forward to 
this opportunity to quench their thrist 
and hunger while making the rounds of 
the exhibits. For the further conveni- 
ence of Exposition visitors, Thatcher 
will provide a free cloak-room. 

The entire Thatcher Booth No. 805 
is devoted to service for dairymen and 
dealers. Look for the giant size T-Square 
milk bottle. 


*Thatcher T-Square is a trade-mark registered 
n the U. S. Patent Office by the Thatct Glass 
Manufacturing Company, Inc., Elmira, N. Y¥ 


Tri-Clover Feature 

The actual step-by-step “working” ex- 
hibit expansion method assembly 0! 
stainless stee] and trialloy sanitary fit- 
tings and tubing will be the feature at- 
traction on view at thé Tri-Clover exhibit 
in booth 401. Demonstrators will show 
how the company’s line of Super Speed 
tools are used to keep sanitary fittings 
and lines in first-class condition, even 
in the hands of inexperienced plant 
personnel. 


In view of the interest of expanded 
type joints, company engineers are pre- 





Shown above is a typical Super Speed Tool 
set-up. Torquometer is in use, expanding tub- 
ing into ferrule, held by vise and expansion 
blocks. Tubing at left is ready to be cut, 
using Trimo Sawing Vise for complete 
accuracy. 


pared fully to explain the details of this 
sanitary fitting assembly method as op- 
posed to other methods which do not 
meet the approval of the U. S. Depart- 
ment of Health, the DISA, or the Inter- 
national Association of Milk Sanitarians. 


In addition to their complete sample 
display of sanitary fittings, valves, tools, 
and specialties, Tri-Clover Machine Co 
will also display several sanitary pump 
models, incorporating _ latest 
features. 


design 


An imortant function of the Tri-Clover 
exhibit will be the focusing of attention 
on the increasing participation of jobbers 
in the sales and distribution of the com- 
plete line of company products. 
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Turco Chemicals 


Marking their initial participation in 
the Dairy Industries Exposition, the dis- 
play of Turco Products, Inc. will include 
products and radically new equip- 
ment of interest to milk producers and 
processors. 

Their exhibit will include such items 
as Turco Thoral—a highly effective quat- 
crhary ammonium compound for germi- 
cidal, sanitational use, specially designed 
equipment to aid its application; pro- 
raters; industrial spraying units; a new 
anti-scuffing, scale-inhibiting bottle wash- 
ing compound; the Turco Car Shampoo 
Unit; and the Turco Hydro-Steam Unit. 

George Lehn, well-known California 
dairy expert is in charge of the booth. 
He will be assisted by a full staff of 
qualified technicians who will be pres- 
ent at all times during the exposition to 
assist dairymen in the solution of their 


problems. 
ee 


SET FALL DATES 


University of Vermont Plans Dairy 
and Poultry Sessions at Burlington 


Burlington, Vt.—The “Review” has just 
received a letter from O. M. Camburn, 
Director of Short Courses and Educa- 
tional Conferences at the University of 
Vermont, advising of a series of fall 
meetings to be held under the auspices 
of the Vermont State Agricultural Col- 
lege, which will attract considerable in- 
terest from the eastern group of dairy 
and poultry producers and processors. 

Savs Director Camburn: 

“On behalf of the University of Ver- 
mont and State Agricultural College, I 
am pleased to announce the Fourth 
Educational Conference for Feed Manu- 
facturers, Distributors and _ Feeders, 
which will be held in the auditorium of 
Fleming Museum, Thursday, October 17, 
1946. For poultry, Dr. H. W. Titus, 
Limestone Products Corporation — of 
America, Newton, New Jersey, will pres- 
nt two papers; “The Nutrition of the 
Growing Chicken,” and “The Nutrition 
of the Laying Chicken”. For dairying, 
Dr. C. F. Huffman, Michigan State Col- 
lege of Agriculture, and the Agricultural 
Experiment Station, East Lansing, Mich- 
igan, will present two papers; “The Ro- 
mance, Gut,” and “Roughages for Dairy 
Cattle.” 

“There will also be another speaker 
for poultry and one other for dairying. 
The attendance is close to 200 at these 
annual feed dealers’ conferences. 

“The Twenty-fifth Anniversary Confer- 
ence for Dairy Plant Operators and Milk 
Distributors is announced for November 
6 and 7, 1946, at the Fleming Museum 
Auditorium, University of Vermont and 
State Agricultural College, Burlington, 
Vermont.” 


SPEAKER AT IAMD CONVENTION 


Dr. Claude Robinson Will Talk on 
Subject of Public Relations 


Dr. Claude Robinson, one of the out- 
standing speakers at the International 
Association of Milk Dealers Convention 
at Atlantic City, October 21-23, is a 
pioneer in the field of public opinion 
sampling and the author of “Straw 
Votes”—one of the first studies in this 


field. 

Dr. Robinson is widely known as a 
speaker and a business analyst. His pre- 
diction that the Literary Digest poll 
would choose the wrong candidate in 
the 1936 election is now well known in 
journalistic and political history. 

A former associate director of the 
Gallup Poll, Dr. Robinson left that organ- 





Dr. Claude Robinson 
ization to establish Opinion Research 
Corporation in 1938. Opinion Research 
has grown to be the largest firm specializ- 
ing in this field today and numbers 
among its clients many of the leading 
organizations in the U. S. 


The public opinion index for industry, 
published by this organization, serves 
to guide management in the handling 
of present day problems of public and 
industrial relations. 


Dr. Robinson is a graduate of the 


University of Oregon and received his 
Ph.D. from Columbia University. 
oO 


THE FAVORED SODA FOUNTAIN 


The soda fountain or dairy bar con- 
tinues to be considered a valuable ad- 
junct of the neighborhood drug store, 
retaining its wide popularity among 
women shoppers. This fact was made 
known in the results of a recent survey 
of shopping habits of American house 
wives conducted by the Home Makers 
Guild of America for the Owens-Illinois 
Glass Company. 
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DAMROW Intake Equipment 
Custom Designed to Your Needs. 


DAMROW Straightline Can 
Washers 
4 to 14 cans per minute. 








15TH DAIRY INDUSTRIES 
EXPOSITION OCTOBER 21-26 
sean ATLANTIC CITY, N. J. 
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Prepare For Delays 


DISA Exposition Chairman Points to 
Continuing Difficulties in Deliver- 
ing all Dairy Equipment 


Washington, D. C.—The day when 
dairy products manufacturers and milk 
processors will be able to place an order 
for equipment or machinery and expect 
immediate delivery has not yet arrived, 
according to Ralph L. Young, Chairman 
of the Exposition Committee of the Dairy 
Industries Supply Association, which will 
have jurisdiction over the five acres ot 
floor space in the great Dairy Industries 
Exposition in Atlantic City, October 21- 
26 inclusive. 


Mr. Young, in response to queries 
to their chances of 
buying long and vitally-needed equip- 
ment direct from the Exposition floor, 
said in a statement issued to American 
Milk Review that most equipment man- 
ufacturers are behind in filling thei 
backlogs of orders and further 
delay must be anticipated. 


trom processors as 


some 


He spoke hearteningly of the pros 
pects for the future, however, advising 
that dairy equippers are making almost 
“super-human” efforts to mect the needs 
of their customers, and that “the day is 
not far away . when delays in deli, 
ery will be a thing of the past.” 


Mr. Young, of the Sharples Compan, 
is also Treasurer of DISA. His state- 


ment follows: 
Mr. Young's Statement 


“Dairy products manufacturers and 
milk processors who visit the Dairy In 
dustries Exposition in Atlantic City this 
fall will discover that much of the 
equipment on display carries little signs 
reading Sold. The manufacturers of this 
equipment, by efforts which sometimes 
have seemed super-human, have been 
able to meet a part of the tremendous 
demand for their product and are gradu- 
ally catching up on orders, despite the 
handicaps imposed by shortages of raw 
materials, components such as electric 
motors, pumps, valves, etc., and a scarcity 
of skilled labor. Many are still months 
and even years behind filling the backlog 
of orders accumulated during the years 
when their entire productive effort was 
dedicated to supplying the needs of 
America’s armed services. 

“The day is not far away, however,” 
said Mr. Young, “when visitors to the 
Expositions will be able again to buy 
dairy equipment and milk processing 


. machinery direct from the displays on 


the Exposition floor or to place orders 
for immediate delivery. But under pres- 
ent conditions this will not often be the 
case. Dairy equippers are bending every 
effort to supply the needs of their cus- 
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tomers — both old and new — and look 
forward eagerly to the time when delays 
in delivery will be a thing of the past. 


“But for the moment, prospective buy- 
ers of the equipment to be displayed 
in the Dairy Industries Exposition this 
year must await their turns—must resign 
themselves, as they already have done 
for much too long, to some further de- 
lays, with the assurance that the equip- 
ment manufacturers are doing every- 
thing possible to speed deliveries.” 


—_ 
—_ 


HEADS MATHIESON BOARD 





Abijah U. Fox Elected Chairman of 
Chemical Firms Directors 
Election of Abijah U. Fox as chair- 
man of the board of directors of The 
Mathieson Alkali Works has been an- 
nounced by George W. Dolan, presi- 


dent. Mr. Fox recently returned from 
Europe where he served as Deputy 
Director, Finance Division, U. S. Mili- 


tarv Government, Germany. 





Abijah U. Fox 


Prior to his War Department post, 
Mr. Fox was with the Treasury Depart- 
ment, which he joined in 1941. He 
served as Deputy Director, Foreign 
Fund Control, and Director of the Of- 
fice of Surplus Property. 


From 1926 until 1941, Mr. Fox was 
in financial work in the Far East. After 
graduating from Rutgers University in 
1926, he went to Tokyo for the National 
City Bank and remained there for eight 
years as assistant manager. In 1934, he 
joined the security investments firm’ of 
Swann, Culbertson & Fritz, an affiliate 
of Hayden Stone & Co. As managing 
partner, Mr. Fox was at the main office 
in Shanvhai until he returned to this 
country in 1941 to take up his duties 
with the Treasury Department. 








GLASS LEADERS HONORED 


Three leaders in the glass industry, all 
top executives of companies with head- 
quarters in Toledo, were among 15 civ- 
itians honored by President Truman by 
being awarded the Medal for Merit at 
ceremonies in Washington on Thursday, 
September 19. 

They are William E. Levis, chairman 


of the board of Owens-Illinois Glass Co.; 


- John D. Biggers, president of Libby- 


Owens-Ford Glass Co.; and Harold Boe- 
schenstein, president of Owens-Corning 
Fiberglas Corp. 

The medal, the highest civilian award 
for service to the nation in war, was 
presented by Secretary of War Patter- 
son, acting for President Truman. The 
ceremony was at a luncheon in the May- 
flower Hotel in Washington. 

Created by 1942, the 
medal can be awarded only by the Pres- 
ident. It is given for “exceptionally mer- 
itorious conduct in the performance of 
outstanding services.” 


Congress in 


The three glass industry executives 
served on the War Production Board and 
Office of Production 
Management, on separate assignments. 


i, 
o- 


ANSWERS SUIT FILING 


its predecessor, 





The below statement has been issued 
by Carl H. Black, executive vice presi- 
dent of American Can Company, follow- 
ing the recent filing of civil suits by the 
federal anti-trust division against Amer- 
ican Can Company and Continental Can 
Company, charging violation of the Sher- 
man and Clayton Acts by “illegally enter- 
ing into contracts to lease closing machin- 
ery with provision that the lessees agreed 
to purchase their total requirements of 
metal and fibre containers from the 
lessor.” 

“We are confident,” said Mr. Black, 
“that all canners and packers and others 
who are familiar with the type of service 
American Can Company has for many 
years rendered to the trade, will recog- 
nize that the charges against this com- 
pany of violation of the law in connection 
with its leasing of closing equipment are 
without foundation. The American Can 
Company denies these charges, will 
vigorously defend this suit, and has full 


confidence in the result.” 
—— 


NEW FIRM FORMED 


Indianapolis, Ind. (E.B.)—Articles of 
incorporation have been filed with the 
Indiana Secretary of State by the Cort- 
land Produce Company, Inc., 1511 Mer- 
chants Bank Building, Indianapolis, 
formed to do a wholesale and retail busi- 
ness in dairy products. The corporation 
has 500 shares of no par value capital 
stock and the incorporators are George 
C. Forrey, I], Edward B. Raub, Jr., and 
Jacob S. White. 
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Think of all the kinds of food there are, competing for a 
slice of the American food dollar. Think of the tremen- 
dous promotion behind them. Then you recognize the size 
of the task that confronts the dairy industry in attempting 
to gain its rightful one-fourth share of the food budget. 

It takes more than the able promotional efforts of every 
member of the dairy industry to approach this quota. It 
takes the widest public recognition of the incomparable 
food values of milk and milk products on the part of the 
American public. 


How the National Dairy Council 
is helping to gain this recognition 


Enlisting the cooperation of leaders in the governmental, 
staieniivudl, miatuieahanhanmmagi dina teatedand 
Dairy Council—official non-profit educational organiza- 
tion of the Dairy Industry—today is reaching more than 


180,000 Physicians; 78,000 Dentists; 
104,000 Nurses; 1,101,000 Teachers; 
86,000 Red Cross Workers; nearly 

2,500,000 P.T.A. Members and 
2,000,000 Women’s Club Members. 


Building Tomorrow's Market Today! 


Through these educational leaders, fortified with the 
authentic research and educational material provided by 
the Council, the knowledge of dairy products nutrition 
is being impressed on the minds of 


27 million school children; 

17 million pre-school children; 
2 million brides per year; and 

21 million people of 20 to 30 

years old; to say nothing of 

3 million new babies annually 


No amount of commercial promotional effort could ac- 
complish this task. It is the vital, educational function 
of the National Dairy Council, serving the entire Dairy 
Industry. Are you a member? 


of the Food Dollar Belongs to the Dairy Industry 





Every Element of the Dairy 
Industry should be participating 


The National Dairy Council and its 50 affiliated units 


serves every branch of the Dairy Industry — Milk Pro- 
ducers, Milk Dealers, Butter Makers, Cheese Makers, 
Ice Cream Manufacturers, Equipment Makers. The 
job it is doing is a teamwork job, and all members of 4 


every branch of the Dairy Industry should be con- 
tributing their support. 


How to become a National 
Dairy Council member 


Simply write (or wire or phone) to NATIONAL 
the National Dairy Council, 111 DAIRY 
North Canal St., Chicago, 6, and faelt) tale 


an application blank, together og 
with full particulars, will be sent 





you immediately 














A non-profit educational organization promoting national health 
through a better understanding of dairy foods and their use. 


In recognition of the National Dairy Council and its important educational work for the benefit 
of the entire Dairy Industry this space has been contributed by American Milk Review. 











FREEZER DELIVERIES 


40 qt. horizontal Freon Freezer 


Beery Thompson freezers are back in assembly 






line production. Daily, more and more ice 
cream equipment is coming off the line... 
not as fast as we would like 
but gradually eating up our 
backlog of orders. If yourorder 
hasn’t yet been delivered, 
your waiting time is being 
rapidly shortened. New 
orders will take a little longer, 


but in turn, you're next! 





P poi 40 qt. horizontal 
Ammonia Freezer 


See the Emery Thompson exhibit at Dairy Industries 
Exposition... Atlantic City...October...Booth No. 1207A 


EMERY THOMPSON 


MACHINE AND SUPPLY COMPANY 


1349 Inwood Avenue, New York 52 


neers in Ice Cream Freezer 
velopment for 40 Years 





supplies, an even greater increase in the combined use of milk 
and cream would have occurred. In eleven important imar- 
keting areas for which comparisons of fluid milk sales could 
be made for October, 1940 and October, 1945 the increases 
ranged from 20 per cent in the New York market to practically 
100 per cent in a group of California markets. For Rochester 
the increase was 31 per cent and for Buffalo 49 per cent, 
Washington, D. C. with its greatly increased population used 
74 per cent more milk in October, 1945 than in October, 1940 
(table 1-A). 
TABLE 1-A 


Changes in Fluid Milk Sales in Specified Marketing Areas, October, 19406 to 
October, 1945 


Class I Sales 





(millions of pounds) 





Marketing Areas October October Ir ase 
1940 1945 (p cent 
New York ~ 213.2 256.8 7 
Boston o1.7 65.3 
Minneapolis—St. Paul 15.9 20.0 
Rochester 8.38 11.5 
Chicago 73.8 96.7 l 
New Jersey Markets $4.9 118.5 
Pittsburgh 20.9 29.0 l 
Connecticut Markets 37.9 8 2 
Buftalo 15.4 22.9 19 
Washington, D. C. 21.8 s7.9 i4 
California Markets 88.3 1 0 it 
ll Areas 632.6 $85.9 


The farm production of milk also increased rather strik- 
ingly during the war, but not nearly so fast as consumption. 
Dairy farmers in New York State delivered about 16 per cent 
more milk to plants in 1945 than the 1936-40 average (table 
2). The national gain in milk production also was 16 per cent 
(table 3). 

Unfortunately, production increased less in the fall 
months than in the spring and summer. In New York, during 
the months of January through August, 1945, production ex- 
ceeded the 1936-40 average tor corresponding months by 15 
to 26 per cent. From September on, 1945 production fell off 
sharply, dropping in December to 4 per cent below the De- 
cember average tor the years 1936-40. Nationally, 1945 pro- 
duction exceeded that of the 1936-40 average by 16 to 19 
per cent during the months of January through August. But 
in November and December the gains were only 12 and 10 
per cent respectively. 

. : TABLE 1-B 


Changes in Fluid Milk Sales in Specified Marketing Areas, June 1945 te 
June 1946, and July 1945 to July 1946 
























Class 1 Sales Class 1 Sales 
(million Ibs.) Per- (million Ibs.) Pe 
Marketing Area June June centage July July centage 
194 1946 increase 1945 1946 
York oo 261.7 274.0 + 4.7 257.4 267.1 5 
Boston 64.7 66.5 + 2.8 64.2 65.8 +2 
Minneapolis—St. Paul 22.5 25.0 +11.1 23.0 24.9 8.3 
Rochester passesenssene 10.9 11.9 + 9.2 11.0 11.9 + 8.2 
Chicago npanioamieaaele 90.7 95.2 + 5.0 89.2 96.6 +8 
Connecticut _— 52.6 56.6 + 7.6 54.8 96.2 2.¢ 
Buftalo esesees 22.3 23.8 + 6.7 22.8 24.2 + 6.1 
Washington, D. C 34.2 32.8 4.1 33.1 3.3 3.0 
Areas 404.2 $24.1 + 4.9 102.1 416.4 + 3.6 
RID cniiinnosnssinccisucnsoonenness 959.6 585.8 + 4.7 555.5 578.8 + 4.2 
Source Reports of Marketing Administrators and State Milk Control Boards 
ept as follows: 
Pittsburgh data supplied by C. W. Pierce, Pennsylvania State College 
Minneapolis—St Paul data supplied by Twin City Milk Producers 


Association 


To summarize this preliminary statement of the situation, 
it is clear that the shortage of market milk in the fall of 1945 
was the result of extraordinary wartime gains in consumption 
and the failure of production to expand proportionately, espe- 

| cially in the fall months of the year when the margin between 
| production and consumption is smallest. 

In order to appraise the outlook for balancing the supply 
and demand for market milk during the next few months we 
must determine whether the conditions responsible for the 
shortage last year have changed and to what extent. 


The Demand Side of the Market 


On the demand side of the market there is one new 
factor of considerable importance. Retail prices of milk are 
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DOES THE WASHING ALKALI YOU USE 
GIVE YOU ALL THESE 4 


Little goes along way | 
2 Makes bottles brighter, cleaner, sterile 


3 Is dustless 
4 Quick-dissolving flakes 
5 Reduces scale formation 


6 Correct ratio of effective cleansing 
elements 


7 A good lubricant for moving 
washer parts 


8 Superior detergent action 

q Rinses free 

|O Efficient in both hard and soft water ‘ : 
I! Lower over-all cost 
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Then it must be SOLVAY ANCHOR ALKALI. If you're not using 
SOLVAY, change over to its advantages today! The uniform strength 
of SOLVAY Anchor Alkali is a great advantage. Under actual per- 
formance tests SOLVAY Anchor Alkali proved that it gets brighter, 
cleaner, sterile bottles every time. The advantages combined in 
SOLVAY Anchor Alkali are a combination that cuts over-all wash- 
ing costs effectively. 


SOLVAY SALES CORPORATION 


Alkalies and Chemical Products Manufactured by The Solvay Process Company 


40 Rector Street New York 6, N. Y. 
BRANCH SALES OFFICES: 


Boston * Charlotte * Chicago * Cincinnati * Cleveland * Detroit * Houston 
New Orleans * New York * Philadelphia ©* Pittsburgh ¢ St.Louis * Syracuse 


SOLVAY ANVCHOR ALKAL/ 


me A soLVAY Specialty CLEANER 
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MILK 
| FILTER DISCS 


REFERRED BY MILK 
ND CREAM PRODUCERS 


—for their smooth filtration 
speed. 





—for their extra thickness and 
efficiency. 


—for their rugged strength 
and great capacity. 


—for their ever-dependable 
quality and all-around top 
performance. 


See our exhibit at Booth 802, 
DISA _ Exposition Atlantic 
City, Oct. 21-26. As America’s 
only producer of a complete 
line of cotton goods products 
for the dairy industry, we in- 
vite you to inspect our full 










line. 





SCHWARTZ MFG. CO. 


TWO RIVERS, WISCONSIN 








several cents a quart higher than they were a year ago. In 













New York City the prices paid for standard milk by consumers 
are 4 cents a quart higher than they were last fall. There was 
an advance of 1 cent a quart April 25, 1 cent a quart June 1, 
and 2 cents a quart July 8. At present consumers pay 21 cents 
for single quarts or 20% cents a quart for milk in 2 quart 
bottles delivered. The prices at stores are 18 cents a quart 
in glass bottles and 19 cents in paper containers. The price 
increases since last fall are equivalent to about 25 per cent. 


Similar increases in retail milk prices have occurred 
throughout the country. A recent tabulation by Stewart John- 
son of the University of Connecticut shows price advances of 
3 cents to 5 cents a quart in the 14 largest milk markets of 
the country since January of this year. The major part of the 
increase in prices occurred in July, after price control expired 
and subsidies amounting to about 2 cents a quart were dis- 
continued. 


Rarely, if ever, has there been a comparable jump in 
retail milk prices within so short a time. It is true that the 
major part of the rise was due to the discontinuance of sub- 
sidies, so that the net increase in cost of milk to the consum- 
ing public was moderate. Because this fact was recognized 
by many and also due to the present level of employment 
and consumer purchasing power the public reaction to the 
extraordinary price increases on fluid milk was notably mild 
and undemonstrative. 


Nevertheless, such a sudden jump in retail prices of milk 
to the highest level on record could not fail to act as a con- 
siderable brake on demand. In most markets, apparently the 





TABLE 2 
Changes in Quantity of Milk Received from Farmers at New York State 
Dairy Plants 
Daily Average for Each Month 1936-40, 1945 and 1946 


Increase or 

















Decrease 

(per cent) 
Quantity 1936-40 1945 

—Hmillion lbs.}— to to 
Month 1936-40 1945 1946 1945 1946 
January 13.2 15.2 13.9 + 14.6 — 8.1 
Ee 16.0 15.1 +15.1 — 6.6 
March _............ nee 15.7 19.3 18.1 + 22.4 — 6.0 
_— a on 22.7 20.4 + 25.0 —10.0 
May povscccenscntneti 21.8 26.0 23.9 +19.2 — 8.1 
ae ae 23.5 27.4 26.0 + 16.5 — 5.0 
July sslahions 19.1 23.5 21.6 + 23.4 — 8.1 
Ee 16.2 ———— + 26.1 — 6.9 
September ..... 15.9 _s 80s ale +13.8 teal 
October ......... 14.8 15.6 + 5.9 

November .... 13.1 13.0 A.B cccceeeee 
December 13.3 12.8 — 3.7 cccstoatih 
VOar 2. 16.5 19.2 STG «na 
FameMasT- PRG WAGE, ..ccasrecscsesnserescesess . Ba 21.5 19.9 +19.7 — 7.3 








Source: Compiled from data given in the Monthly Dairy Farm Report, New 
York State Department of Agriculture and Markets. 





sales of fluid milk in July were somewhat less than would 
have been expected on the basis of the volume for May and 
June and the normal seasonal change, but, even so, the July 
sales this year were larger than those for July, 1945 (table 1-B). 
A recent study of Dr. E. E. Vial of the Milk Dealers’ Associa- 
tion of Metropolitan New York indicates that July sales of 
fluid milk in several northeastern markets were about 3 per 
cent less than the expected volume without considering the 
effect of higher retail prices. The Philadelphia market was 
an exception, showing a 10 per cent shrinkage in the expected 
volume of fluid milk sales for July. Philadelphia had a 5 cent 
advance in the retail price of milk since June 1 of this year. 
Population shifts due to vacations during July and August 
have an important influence on the sales of milk. We can be 
more sure of our conclusions concerning the effect of the recent 
price increases on fluid milk sales when the records for Sep- 
tember and October become available for study. 


The high level of employment and consumer purchasing 
power which probably did more than any other factor to lift 
the per capita consumption of milk to higher rates than ever 
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PERFORMANCE 


SUPERIOR strainers have earned a national reputation for 
providing the utmost in speed of operation; ease of mainten- 
ance; sanitation; and economy, They are seamless and 
solderless; quality-built throughout; combining thoroughness 
with speed in filtering; easily sterilized; low in initial and 
maintenance costs. There is a type of SUPERIOR strainer to 
meet your needs exactly and efficiently . a type that has 
proved its superiority under actual working conditions in 
dairy-barns from coast to coast. 


We welcome you to visit our booth - - - No. 1408 - - - 
while attending the Dairy Industries Exposition. 


SUPERIOR METAL PRODUCTS COMPANY 


509 PRO UE ar em SE 


SAINT PAUL 3, MINNESOTA 











before continues. Except for the period when milk was heavily 
subsidized by the federal government, milk is about as cheap 
as it ever was in relation to the weekly earnings of industrial 
workers (table 4). It now seems doubtful whether the retaij 
price of milk in New York will rise further during the re. 
mainder of this year. It also seems probable that consumer 


—— 





TABLE 3 
Changes in Quantity of Milk Produced on Farms in the United States 
Daily Average for Each Month 1936-40, 1945 and 1946 


Increase or 

















Decrease 
(per cent) 

Quantity 1936-40 1945 

{million Ibs.) to to 

Month 1926-40 1945 1946 1945 1945 

January 243.7 285.7 277.9 +17.2 — 27 

February 255.3 303.0 296.1 +18.7 — 23 

March 273.1 322.6 316.0 +18.1 — 2.9 

April 299.9 357.8 351.3 +19.3 — 18 

May 346.3 401.5 396.8 +15.9 —12 

June 373.6 433.0 432.2 +15.9 — 23 

July 335.5 396.8 385.7 +18.3 — 28 
August 300.8 356.7 +18.6 
September 278.1 320.7 +15.3 
October 259.6 292.9 als +12.8 
November 245.8 275.5 +12.1 
December 244.7 270.4 +10.5 
Year 288.1 334.8 + 16.2 

January-July incl. 304.2 357.6 350.0 +17.6 - 21 

Source: Reports issued by the Bureau of Agricultural Economics, U. § 


Department of Agriculture 





purchasing power will be well maintained during the next 3 
or 4 months. If these estimates prove to be correct, the de- 
mand for milk will continue strong and per capita consumption 
rates will be as high or slightly higher than in corresponding 
months of 1945. 


Indications as to the Fall Milk Supply 

During each of the first 7 months of 1946 the quantities 
of milk received from producers at dairy plants in New York 
State were smaller than the quantities received in correspond- 
ing months of 1945 (table 2). The reduction was between 5 
and 10 per cent. Likewise, the estimated farm production 
of milk in the United States was lower in each of the first 7 
months ‘of 1946 than in the corresponding months of 1945. 
The difference was small, only 1 to 3 per cent (table 3). In 
nearly all the states for which the figures are reported the 
estimated farm production of milk in June and July, 1946 was 
less than the output for those months in 1945. Wisconsin, the 
leading dairy state, was an important exception—its. milk flow 
for June and July of this year running slightly ahead of the 
output for those months in 1945 (table 5). 

At this point we may well consider some of the factors 
that directly influence the volume of milk production, such as 
cow numbers, pasture conditions, rate of grain feeding, sea- 





TABLE 4 
Quantities of Milk That Could be Purchased at the New York City Retail 
Prices with the Average Weekly Earnings of Factory Workers 
in New York State 











Retail price No. of ats. pur- 

Average of milk chasable with one 

Year and weekly (cents per quart) week's earnings 

month earnings Delivered At stores Delivered At stores 
1929 $29.99 16.0 12.0 187 250 
1934 23.19 12.6 10.0 184 232 
1939 27.29 13.4 10.0 204 273 
1941 31.68 15.7 12.0 202 264 
1945 47.99 17.0 14.0 282 343 

Month of August 
1939 27.52 13.7 10.6 201 260 
1941 33.09 16.0 12.0 207 276 
1945 44.73 17.0 14.0 263 320 
1946 49.05* 21.0 18.0 234 272 
*July. 


Source: Weekly earnings as reported by Industrial Bulletin, New York State 
Department of Labor 





sonal distribution of freshening and the like. Information on 
these matters may help us to determine whether the reduced 
rate of production is likely to continue or might be reversed 
during the next few months. 

Cow numbers have been reduced considerably in most 
of the states. The North Atlantic States have about 2 per 
(Please turn to Page 28) 
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in Atlantic 
City! 


Booth #810 


You are cordially invited to stop in and visit 
with us... we’re looking forward to seeing 
you and giving you full information on 
the economies you can look forward to with 








Duraglas bottles. 
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MISTAKES 





Our PLANT TODAY... 1946 
ee a a eae TERT ST Be ca ; 


GIRTON MANUFACTURING CO. 
MILLVILLE, PENNSYLVANIA 
Vime- Tested Equiement for Modern Dairy and Farm 





BIGGER MISTAKES 
reve MWMade- GIRTON 
Will TWake “Them | 


A wise man once said, “Mistakes are made only by people who do things.” 

We here at Girton’s like to do things. In doing them we have made enough mistakes, since 
that day in 1929 when our first factory was set up in a ramshackle old barn, to make a burlesque 
queen blush. 

We have designed equipment that looked mighty good on paper, but developed some ter- 
rible “bugs” when put into test operation. 

Some of our bright ideas, that we became all pepped up about, never even saw the light 
of day. We quietly buried them and went back to work. 

Sometimes we made promises about delivery that caused us a heap of painful embarrass- 
ment when the time came to deliver. We just couldn't. 


Then we have made mistakes about jobbers, too. We have picked them and then found 
some few (very few, thank Heaven!) who didn’t measure up to the standards we set for our dealer 
representation. 


Yes, sir, we have made some real mistakes in our day. We will probably make a lot more. 


But... every time we make a mistake we make a mighty big effort to gain experience 
from it. No buck passing, no ranting at a man in there trying. We square our shoulders and try 
again. We have only one policy—don’t make the same mistake twice. 

Through mistakes, because of mistakes, and in spite of them, that original factory in a barn 
has grown into a big plant of which we’re mighty proud. But do you think we sit back now and 
say, “Let's be cautious about this, because we can’t afford to make mistakes now?” Not for a 
minute. The experience we have gained through mistakes has paid off handsomely in better 
equipment, in more bright ideas, in better deliveries, in good conscientious jobbers. 


So we repeat—”When bigger mistakes are made... Girton will make them”—so that you 


and we and the public will benefit from them. 
GIRTON MANUFACTURING CO. 


MILLVILLE © PENNSYLVANIA 
Plant-Tested Equipment for the Modern Dairy 


SEE Girton AT DAIRY INDUSTRIES EXPOSITION...ATLANTIC CITY...OCTOBER...BOOTH NO. 1108 














SOLAR MILK CANS 
FOR LASTING 
_ SATISFACTION... 











Long Wear Tough, dent-resisting steel, with abun- 

dant strength, is used. It has amaz- 
| ing ability to resist wear. This means 
i 


} 
| 
| 
} 
LONG WEAR AND LASTING SATISFACTION are 
built into every SOLAR-STURGES can. These bright, 
shining containers help you to get top quality milk 
or cream to market in tiptop condition. They create a 
| favorable impression with producers, plant men, and 
sanitarians. They help you reduce cleaning costs and 
lower repair bills, too. 
Smooth Inside You will appreciate the glasslike sur- 
Surface faces of these cans. The inside is 
smooth to the touch and lustrous to 
the eye. The corners are rounded. 
Rough places have been leveled out. 
Durable Every Solar-Sturges can is actually 
Tinning soaked in pure molten Tin. By our 
process, the silvery-white metal enters 
the pores of the steel, fills them up, 
| and seals them. A durable coating 
is the assured result. 


low cost per trip. It’s an added reason 
for exceptional value. 


The demand still exceeds the supply but we are work- 
ing as hard as possible to catch up. 


We extend a cordial invitation to visit 
| us at Booth No. 303 at the Dairy 
Industries Exposition. 


SOLAR-STURGES MFG. CO. 


MELROSE PARK, ILL. 


























The Economics of the Fall Milk Shortage 


(Continued from Page 24) 
cent fewer cows that they had a year ago, and 4 per cent fewer 
than they had in 1944. The corresponding figures for New 
York State are 2 per cent and 3 per cent respectively. 

The production rate per cow in June and July, 1946 was 
higher than a year ago for the United States as a whole, but 





TABLE 5 
Changes in Milk Production on Farms in Specified States 
June, 1945 to June, 1946, and July, 1945 to July, 1946 














Quantity Quantity 
(million Ibs.) Inc. or (million Ibs.) I or 
State June June Decrease July July De Age 
1945 1946 (per cent) 1945 1946 (per cent 
New York 821 780 —5 729 670 — § 
New Jersey 97 96 — 1 92 90 9 
Pennsylvania 510 502 — 2 485 476 -? 
Virginia 178 181 + 2 182 185 + 2 
North Carolina 143 142 — 1 146 146 0 
Indiana 381 364 — 4 375 358 — 
Illinois 603 556 — 8 550 513 se 
Michigan 606 602 — 1 571 567 1 
Wisconsin 1,791 1,808 1 1,584 598 1 
Iowa 755 720 - 5 712 + 2 
Missouri 452 — 2 439 2 4 
Kansas 26 10 304 27% 10 
Oklahoma 288 9 284 . 11 
North Dakota 259 3 254 22 11 
Montana 81 é — 7 73 71 ; 
Idaho 145 133 S 137 128 1 
Utah 71 69 — 3 65 67 3 
Washington 239 226 226 220 
Oregon 157 154 — 2 148 144 
Other states 5,086 4,985 2 4.945 4,852 2 
United States 12,989 12,644 — 3 11,956 
Source: Reports of the Bureau of Agricultural Economics, U. 8S. Depart 
ment of Agriculture, except for New York New York data pertain te 
receipts from farmers at dairy plants as reported by the New York State 


Department of Agriculture and Markets 








considerably below the 1945 level in New York and in the 
Northeast. 


Pasture conditions during May and June were excellent 
in the northeast and throughout the country~no better than 
a year ago, but well above normal (tables 6-A and 6-B). Dur- 
ing July the condition of pastures deteriorated seriously in 
some parts of the country—especially in Wisconsin, in northern 
Illinois and Indiana, and in Michigan. On August 1, the aver- 
age pasture condition reported for the United States was 80, 
10 points below August 1, 1945 but 5 points higher than the 
10 year average. 

It is fairly clear that the reduced volume of milk produc- 
tion in New York State during recent months may be at- 
tributed only to a slight extent to less favorable pasture condi- 
tions. On the national basis the decreased yield of pastures 
as compared with the summer of 1945 may have had con- 
siderable effect upon August production, but was hardly a 
significant factor in the months preceeding. 

In the first 5 months of 1946 the rate of grain feeding 
on New York dairy farms was maintained at approximately 
the same level as in corresponding months of 1945, and was 








TABLE 6-A 
Condition of Pastures on New York State Farms, First of Each Month During 
Pasture Season—1936-40, 1945 and 1946 








1936-40 1945 1946 
Per cent of normal 

May 78 90 82 
June 86 86 99 
July 82 95 91 
August 710 96 83 
September 67 89 82 
October 70 90 





much heavier than the feeding rate before the war (table 7-A). 
The decrease in milk production of from 3 to 8 per cent in ex- 
cess of the decline in cow numbers during those months must 
have been due to other causes, such as poorer quality of hay 
and grain mixtures, or change in time of freshening. 


In June and July New York dairy farmers apparently used 
considerably less grain per cow to supplement pasture than 
was fed in the corresponding months of 1945. This, together 
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ALL PACKAGE UNITS 
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MESTEAM 


GENERATORS 


We want you to have the best, so investigate thoroughly 
before you purchase that new “package of power”. e Only Ames 
can offer you a complete line from 10 to 300 H.P. and trom 15 lbs. to 
200 lbs. pressure, backed by our 100 years of experience in boiler design 
and craftsmanship. The AMESTEAM Generator is the result of these 
many years of development and test and its widespread acceptance is 
proof of our ability to serve you. e The AMESTEAM Generator is a complete 
unit including, as standard equipment, insulation for the pressure 
vessel, plus a protective metal 
jacket for this insulation. 
Both these items are installed 
before shipment on all size 
units. e Write us for latest 
catalog and information. 


A complete return-to- 
the-boiler system, in- 
cluding Feed Water 
Pump and Condensate 
Tank with their acces- 
sories, is part of the 
standard equipment 
with every standard 
AMESTEAM Generator 
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with the 2 per cent reduction in cow numbers, might account 
for most of the decline in milk production for June and July 
as compared with last year’s output. 


With respect to the quality of hay and grain mixtures 
available for feeding this coming fall and winter, the situation 
promises to be definitely more favorable than a year ago. A 
bumper crop of wheat has already been harvested, and the 
1946 corn crop promises to exceed any previous yield by a 
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FIGURE 1, MOVEMBER RECEIPTS OF MILK AT MEW YORK DAIRY PLANTS IN PERCEWAGE OF 
JUNE HECELPTS, 1930-1945 


The solid lime, shews the actual ehanges from year to year. The broken 
line imficates the trend in each ef the three periods. 
wide margin. Feeds high in protein and fat will be scarce, 
but the feed outlook in general is much better than it was 
last year. 


A large crop of hay has been harvested in New York 
and throughout the northeast. Because of more favorable 
weather at haying time, the quality of hay put into the barns 
this year probably is much better than that of last year’s crop. 
While clear evidence concerning the influence of hay quality 
or rainfall at haying time upon fall and winter milk produc- 
tion is lacking, some competent observers believe these factors 
to be very important. In July, 1945 the rainfall in New York 
State was about 50 per cent above normal. This year the 
July -rainfall was’ a little below normal. To the extent that this 
difference in precipitation is important, it will tend to favor a 
higher milk yield per cow during the coming period of barn 
feeding. 


The seasonal pattern of milk production changes from 
year to year depending upon weather, pasture conditions, and 
rates of feeding as well as upon the percentage of cows that 
freshen in different months. During the last 5 years there 
has heen a definite but somewhat irregular trend in the ratio 


of November production to June production in New York 
TABL 
Condition of Pastures in the United Stgtes,. First of Each Month During 
Pasture Season—193@40, 1945 and 1946 








1936-40 1945 1946 
Per cent of normal 

May acnihinaitads 76 83 Lt} 
June 80 85 85 
July we ildseioida 80 90 86 
August osontee daapaiadaladlesitlaladin 69 90 80 
III  pacscadenedindhieeatpeiiadibianeineiiniodiiad 67 85 
October ' 67 * $85 








Source: Reports of the Bureau of Agricultural Economics, U. S. Department 
of Agriculture. . 





State (figure 1). This appears to be a logical reaction by dairy 
farmers to the reduced price incentive for fall and winter milk 
production under! the rigid price ceiling: maintained by the 
OPA. There has heen much less advantage in producing fall 
an@> wiptéf yailk under the. price schedules maintained during 
the last 5 years than was true béfore the war (figure 2). 


pda Wtiners in New York have de-emphasized fall and 
wigter production by feeding grain more heavily during the 
REL REE. 3 by relaxing their efforts to breed cows 
for freshening in the late summer and early fall months. 
Between 1941 and 1945, the percentage of annual fresh- 





C230 






enings increased significantly in the months of Decembe 
February, May and June. The greatest decreases occurre 
in August, September, October and April (table 8). In gener 
these shifts in time of freshening were unfavorable to fal 
production. 


During the last 6 months or so an effort has been made 
by the dairy organizations and by the Extension Services of 
the Agricultural Colleges to impress dairymen with the need 
for increased fall production and to acquaint them with prao. 
tical methods of doing the job. No doubt these efforts wil 





TABLE 7-A 
Pounds of Grain Fed Per Cow in Herds of New York Dairy Farm Reporter, 
First of Each Month, 1936-40, 1945 and 1946 














1936-40 1945 194 
January 5.6 6.8 64 
February ... 5.7 6.9 65 
March 5.9 7.3 lM 
April . 6.4 1.6 4 
May .... 6.4 1.7 ™ 
June .. . 2.9 5.8 4 
a eal asatlanl 2.7 5.5 43 
August 3.3 5.4 45 
September 3.6 5.4 49 
SD pctsticnacsemnnnings 3.8 5.4 A: 
November .. 4.9 5.9 
December 5.5 6.5 
Yearly average (unweighted) 4.7 6.4 





have some effect, though changes in production practices 
ordinarily are made very gradually unless substantial financial 
inducements are offered. Changes in the seasonal pattern of 
freshening cannot be brought about rapidly even when farmers 
recognize this to be desirable. 


In the long run, of course, the volume of milk production 
in any area is governed by the price incentive that is offered 
to producers. By price incentive is meant the relationship of 
price returns for milk to production costs and the relative 
profitableness of milk production and alternative enterprises. 
Such production factors as cow numbers and time of freshen- 
ing cannot be changed quickly. On the other hand, rates of 
grain feeding can be adjusted quite promptly as the price in- 
centive is increased or diminished. Thus the volume of milk 
production for the coming fall has already been determined 
within rather narrow limits by the price relationships of previ- 
ous months and years. 

Still the price returns to dairymen for July, August and 
September of this year and the prevailing price for feed, labor 
and other cost items will have a significant bearing on Nov- 
ember production. As shown in table 9, the actual and ex- 
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FIGURE 2, SEASONAL VARIATION IN THE NET FAR( PRICE OF MILK IW BEW YOR, 
1934-40 AND 1942-45 (adjusted for trend) 

+o EZ eth ie Bs 
pected price returns for@milkidh the New York Area through 
September of this year ‘dompare 48 favorably vith production 
costs as those of last year, subsidy payments included. This 
year’s prices constitute a somewhaf'gréater incentive than the 
prices received in the preyarvyeagsg 1936-40- 


Another factor on the supply si e of the market is the 
storage holdings of cream. The fact that New York City does 
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If you are familiar with dairy farming you know 
the significance of the expression “boarder cow” — 
the “critter” that feeds prodigiously but yields only 
a bare minimum of milk. 

Some steam boilers are like boarder cows — eating 
enormous amounts of fuel for minimum yields of 
steam. 

Check your operating budget to realize the money- 
It’s a 
needless loss, too, for steam generating costs can 


loss involved in faulty steam generating. 


be substantially cut — service vastly improved. 

A custom-planned, application-engineered Cleaver- 
Brooks Steam Generator installation has made 
lower fuel and steam costs a reality in scores of 
plants. 


Here are some of the reasons: 
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A steam plant tailored for your job. Cleaver-Brooks analyzes your 
load conditions, space and equipment arrangements, future growth 
needs, puts unit into initial operation, instructs as to operation, 
care, maintenance. 


Designed for utmost convenience of operator—all controls may be 
operated from front of boiler. A factory engineer puts unit into 
initial operation, and trains your employees in operation, care, 
maintenance. . 


One source and one responsibility for the complete generator— 
Cleaver-Brooks factory-finished and tested—a fully “packaged” unit” 
meeting all code requirements. 


Fast installation. No special foundation needed. Within 24 hours 
after arrival, your Cleaver-Brooks Steam Generator can be in 
operation, 


No smoke-stack required; simple roof-high vent exhausts com- 
bustion gases. 


Saves space, uses less plant area, fits into low head-room locations. 


Oil-firing eliminates smoke, ashes, clinkers, messy boiler-room con- 
ditions. 


Low operating costs; unsurpassed guarantee:—80% thermal effi- 
ciency from full load down to 30% of its rating; 13% CO: gases; 
stack temperature not to exceed 125° F. above standard steam 
temperature. 


Quick steaming—for any emergency or fluctuating loads—through 
high heat transfer with Cleaver-Brooks 4-pass down-draft construc- 
tion and integral oil-burner. 


Full-size range is available—22 models in sizes from 15 to $00 h.p., 
at steam pressures from 15 to 200 lbs. p.s.i. Write for bulletin and 
complete information. 


CLEAVER-BROOKS COMPANY 


MILWAUKEE 12, WISCONSIN 


VISIT OUR EXHIBIT 
DISA EXPOSITION 
ATLANTIC CITY 





BOOTH No. 123-A 











WRITE on your 
business letterhead 
for the Free Steam 
Cost-Calculator — a 
ready-reference slide 
rule showing the 
comparative steam 
costs when using 
oil or coal as fuel. 
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not admit cream for fluid use or manufacture from sources 
not under regular supervision within the milk shed means that 
all requirements must be met from current production at these 
sources plus accumulated storage stocks that comply with the 
same regulations. 


The stocks of cream in New York City warehouses on 
August 1 were about 60 per cent larger this year than the 
stocks reported on the same date in 1945. The present ban on 
TABLE7-B & & &8&8&=—— 


Pounds of Grain Fed Per Cow, United States Average, First of Each Month, 
1945 and 1946 











1945 1946 
SPOIIEET .dicantaseicenasbiannen pennetedion , 5.6 5.6 
April sovisatcensntebtnigeestsakauetemistnesesesene 5.5 5.5 
June 4.1 3.6 
August 3.4 3.2 
October 3.6 
December 4.8 





Source: Reports of the New York State Department of Agriculture and 
Markets, and the Bureau of Agricultural Economics, U. S. Department of 
Agriculture. 





sales of heavy cream and the reported curtailment in sales of 
ice cream following the recent advance in retail prices will 
help to conserve these storage stocks of cream in preparation 
for the period of lowest seasonal production. 


During the last several years a considerable number of 
milk plants have withdrawn from the pool that is maintained 
in accordance with federal and state orders for the New York 
Metropolitan Milk Marketing Area. None of the milk handled 
by these plants is any longer available to the New York mar- 
ket. Since July, 1945, 10 additional plants representing 2 or 
3 per cent of the total pooled milk have withdrawn. 

While this loss is significant, it is less important than the 
volume of shipments by remaining pool plants to outside mar- 
kets. Last November nearly 15 per cent of the milk handled 
by all plants in the pool was shipped as milk to outside mar- 
kets. In addition, outside markets took about 3 per cent of 
the pool volume in the form of cream. It is possible that out- 
side shipments will be smaller this fall than they were a year 





ago. Amendments to the New York milk orders that were 
adopted several months ago give the Market Administrator 
authority to require pool plants to ship a high perecentage of 
their supply to the New York market in time of shortage. 


The various factors on the supply side of the New York 
milk market which will determine whether the market re- 
quirements are met during the next 3 or 4 months may be 
summarized as follows: 


A. Conditions favorable to increased supply— 


1. Better quality of hay; also better quality and more 
ample supplies of concentrate feeds. 


2. Price returns for milk in relation to production costs 
that constitute an equal or slightly greater incentive than last 
year’s returns including subsidy payments. 


3. Greater effort by farmers to meet the needs of the 
market, which is expected to result from the educational cam- 


ms “Z 
Percentage of Calves Born in Different Months, in Herds ef New York State 
Dairy Farm Reporters 


; Percentage 


increase or 
1941 1945 decrease 
January 8.3% 8.3% Bs ng 
February 9.1 10.1 +11 
March 14.2 14.0 — } 
April 11.8 10.8 — § 
May 6.9 8.1 +17 
June 4.7 5.4 +15 
July 4.8 4.7 2 
August 6.6 5.7 14 
September 8.8 8.2 7 
October 9.0 7.7 14 
November 8.1 8.4 + 4 
December 3.9 8.6 +12 
Year 100.0 100.0 
Source: New York Dairy Farm Report. New York State Department of 


Agriculture and Markets, January, 1946. 


paign conducted throughout the milk shed during the last 6 
cr 8 months. 


4. Larger storage holdings of cream on August 1 which 
may be augmented before November as result of the present 
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1943 194 1945 1946 
FIGUHE 3. SUPPLY AND DISPOSAL OF MILK, MEW YORK MILK MARKETING AHEA — Daily Averages for Each Month 
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nt to the Johnston 
Chocolate Products Booth at the Dairy Exposition! Stop 
by for a visit...there’ll be new things to see...and we'll 


serve you the finest chocolate you’ve ever tasted! 

















[_— = 
f 


+ 





: owe 
‘ “ £ he . 
. Ak: 
* : : aS 
> - 











ROBERT A. JOHNSTON COMPANY 
Chocolate and Cocoa Division 


MILWAUKEE NEW YORK 
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ban on heavy cream and reduced sales of ice cream following 
the recent advance in retail prices. 


B. Conditions tending to hold production to last year’s 
level or lower— 


1. The reduction in cow numbers amounting to about 2 
per cent. 

2. Lower production per cow during the first 7 months of 
1946 — a condition which will have to be reversed if total 
production in the next few month is to equal or exceed that 
of 1945. 

3. Probable continuation of the tendency for fewer cows 
to freshen in late summer and early fall, and for more cows to 
be dry in November. 

4. Decreased number of plants in the New York pool, 
reflecting further diversion of milk to other markets — a con- 
dition which might be offset by restricted shipments of re- 
maining pool plants to outside markets. 


The latest indications are that production in the New 
York milk shed is not falling off as rapidly as it did last year 
at this time. This fact lends support to the hope that the 
factors I have listed as favorable to an increased milk supply 
this fall will outweigh the conditions that appear unfavorable 
to the attainment of that objective. 


Ways of Maintaining Better Balance 
Between Supply and Demand 


Whatever the outcome may be as to meeting the market 
requirements for fluid milk and cream this fall there will be a 
continuing problem of surplusses and shortages. The solution 
of this problem must be sought in two directions. The first 
essential is general recognition of the fact that price is the 
balance wheel of supply and demand for milk. Unless this 
principle can be more taithfully adhered to and more intelli- 
gently administered, increasing regulation of the production 
and distribution of milk will surely follow. The wisdom with 
which industry leaders—among both producers and distributors 
—and public officials carry out their responsibilities with re- 





TABLE 9 
Ohanges in the Farm Price of Milk, Dairy Farm Costs and Purchasing Power 
of Milk in Terms of Production Costs, New York Milk Shed 
1936-40 1945 1946 
Milk Price Index, 1910-14—100 
119 





























IIE. catericciitcisncrcnisinntvninnininsies 261 268 
it OT ee 106 262 296 
July-September ............ 113 243 290° 
October-December 123 250 poms 
TG ccnncsinstesencsennieinascsins catagninesanius 121 244 292° 
Index of Dairy Farm Costs, 1910-14—100 
January-March 128 241 253 
April-June ........ 128 239 264 
July-September .... : ace 129 238 271° 
October-December  .........ccccccccseeeeeeesenees 130 243 _— 
AGO  cccorseseticsintesinniciteccinseniennen 129 237 268° 
Index of Purchasing Power of Milk, 1910-14—100 
FAMUBTI MATE  cccccrcessssvccsosccsovccoscsesosssors 93 108 106 
ADTil-JUNe 2000-00500 83 110 112 
July-September ........ 88 102 107* 
October-December 95 —-  -xiabie 
September ................ cirihintiaaisovodianiciantpntet 94 103 109° 





*August and September figures for 1946 are estimated. 
Source: Milk price index compiled by Leland Spencer. Index of dairy farm 
costs compiled by L. C. Cunningham. 





spect to the fixing of milk prices during the next 10 years will 
largely determine the extent of regimentation of this industry. 


It is true that the fluid milk industry already is regulated 
to a considerable degree and that various devices such as 
the classified price plan and market pools have been intro- 
duced to modify the application of the supply and demand 
principle to the pricing of market milk. Nevertheless, price 
is the meeting point of supply and demand. If the price of 
milk is arbitrarily depressed to satisfy consumer pressure 
groups, the inevitable result is a shortage. If the price is arbi- 
trarily enhanced to satisfy producer pressure groups, the 
result is unwieldy surplusses. If the price of milk is thrown 
out of proper balance seasonally so that too little incentive is 
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given to fall and winter production, we are sure to have costly 
surplusses in the spring and distressing shortages in the fall. 
These things have happened repeatedly. 


The second essential for keeping the supply and demand 
for milk in proper balance is more information concerning the 
factors involved. Much of the difficulty in the past has been 
due to lack of adequate and reliable information, and to our 
inability to forecast supply and demand with sufficient 
accuracy. 

Dairy economists, animal husbandry and nutrition spe- 
cialists, agronomists and others must develop more facts con- 
cerning the influence of milk and feed prices, other production 
costs, weather, quality of hay and concentrate feeds, time of 
freshening, age distribution of cows, and other factors upon 
the rate of milk production. Such facts are greatly needed as 
a basis for more accurate forecasting of production. 

On the demand side of the market more complete and 
more prompt information is needed concerning the sales or 
consumption of milk, cream and other products. Much remains 
to be learned about the influence of family incomes, retail 
prices of milk and other foods, distribution services, educa- 
tional and advertising campaigns, and the like upon con- 
sumer purchases of milk. 


A considerable expansion of statistical and market news 
services on milk production and related factors, market quota- 
tions, milk utilization and the like is required. 


Obviously, these extensive needs for better information 
as a basis for more satisfactory pricing of market milk cannot 
be met quickly. The adjustment most urgently needed at this 
time to bring the supply and demand for market milk into 
better balance is a greater incentive for fall and winter milk 
production. The Class I price should be about 2 cents a quart 
higher in November than in June, with suitably related prices 
in other months of the year. 





General Mills Personnel Changes 
J. V. Strouts Promoted to Manage Special Commodities 
Plant as of October Ist at Keokuk, Iowa 


Minneapolis, Minn.—J. V. Strouts has been promoted to 
manager of General Mills’ Special Commodities plant at 
Keokuk, Iowa, it has been announced by B. M. Hagan, vice- 
president and general manager of the company’s Special 
Commodities Division. He will assume his new responsibilities 
October 1. 

Mr. Strouts, former superintendent of the plant’s vitamin 
department, succeeds E. R. Bundul, who is resigning to accept 
a position as associate scientist at the University of Minnesota, 
Srouts has been with the division since its inception in 1937. 

Other plant appointments announced by Mr. Hagan are: 
David Herbaly, maintenance superintendent; Elliott Zeigen- 
fuss, head of the products and process laboratories; and Wil- 
bur E. Suelter, purchasing agent, who was formerly with the 
company’s Mechanical Division in Minneapolis. 


Headquarters for the Special Commodities Division is 
in Minneapolis. Sales offices are located in Chicago and New 
York City. Products of the division’s Keokuk plant include 
Vitamin D for the fortification of fluid milk, and other vitamin 
preparations and concentrates for'the food and pharmaceutical 
industries; Embo, purified wheat germ; wheat germ oils for 
human and animal consumption; enrichment concentrates for 
flour and cereals; a flavoring agent for soups called mono- 
sodium glutamate; glutamic acid and glutamic acid hydro- 
chloride for the pharmaceutical trade; and various industrial 
proteins and starches which have many uses in the food, paper 
manufacturing, and other industrial fields. 
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DAIRYMEN: Speaking of races, there’s 
going to be a race for new business in 
the not-too-distant future. Wise dairy- 
men are laying plans now! 

One way to get new business is skill- 
fully presented in our proven Solco mer- 
chandising plan. Write us now for 
details of that plan and we'll place your 
name at the top of our list for servicing 
just as soon as we are able to produce 
Solco without restrictions. 

SOLCO is a delicious malt-chocolate 
flavored health-food drink with year- 
round, hot or cold appeal. Solco has a 
double-barreled sales punch: 1. Replaces 
higher priced powdered food-drinks sold 
in such large volume through drug and 
grocery stores. 2. Successfully meets the 


; CHOICE FOODS Inc. 
demand for chocolate flavored milks or 8561 E. Ten Mile Rd. DEPT. A.M.10 
drinks. 


Center Line, Michigan 

SOLCO brings to the dairy a profitable, 

premium-priced demand beyond the j RUSH me the Solco story with free sample: 
reach of ordinary chocolate milks or t 

drinks. ; y Name —_____——— 

Comparay —______—_ 


Address _S_—— 


Ci ———— 
October, 1946 - 








NDC CampaignPressed 


Dairy Council Membership Drive 


Being Supported by Many Widely- 


Known Leaders in the Field 


Chicago, Ill.—Nationally-known leaders 
in the dairy industry are coming to the 
front in enthusiastic support of the Na- 
tional Dairy Council again this year dur- 
ing its annual membership campaign. 
But this time there is a different purpose 
in view. 


For the year 1947 the National Dairy 
Council, which has been non-profit in 


character since it was chartered 28 years 
ago for national service, has adopted a 
dual program that was made necessary 
by the perplexing post-war economy 
which we now face. Now the National 
Dairy Council program calls for: 

1. Increased education on dairy foods, 
through the nation’s schools and through 
professional and scientific groups, to 
safeguard and hold wartime gains for 
dairy products. 

2. Promotion on the economy of dairy 
product purchases so that the Dairy In- 
dustry itself will get its rightful one- 
fourth share of the peacetime American 
food dollar. 

This calls for increased promotion and 








WON FIRST PRIZE AT THE 
WORLD’S FAIR OF 1885? 


-; With the invention of the power churn, butter gradu- 

ally assumed its role as foundation product of the dairy 
‘J industry. Today market demands for milk, butter and 
other dairy products still exceed the supply. 


Get extra milk RIGHT NOW to meet these demands 
. GIVE YOUR PATRONS DAIRYADE SERVICE 













Forerunner of the modern 
power churn, this crude 
machine was operated by 
a dog-powered treadmill. 
It won first prize at New 
Orleans World’s Fair, 
1885. 
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now fed on the farm. 
period. 


# poultry.. 
patrons bigger milk checks. 


their own best cows. 








524 N. 4th St., Minneapolis 1, Minn. 


AMERICA’S NO. 





FOR LESS THAN 6* A DAY 


per calf your patrons can feed fine 
calves with Mutual DarryApbeE, the 
baby animal food compound, and 
ship to your plant most of the milk 


1. Increases your production in the low 


7 2. Saves milk in raising calves, pigs and 
. gives you more milk and 


: 3. Helps patrons improve their herds 
by raising fine calves economically from 


4. Earns good will of patrons by 
BOOSTING THEIR MILK CHECKS! 


MUTUAL PRODUCTS CO. 


Mutual DATRYADE 


1 BABY ANIMAL FOOD COMPOUND 














WRITE 


for information on 


DAIRYADE service 












services, which cost more money. The 
money is to be raised by the National 
Dairy Council through memberships, and 
will be used to finance nutritional re- 
search projects, production of educa- 
tional materials, educational movies, ex- 
hibits, literature, prorfessional advertis- 
ing and personal contacts, which have 
done so much, in the last 28 years, to 
establish the Dairy Industry on the 
soundest basis that it has ever known. 
One of the most striking things in the 
life of the National Dairy Council, ci 





MILTON HULT 
National Dairy Council President 


clares President Milton Hult of the Na 
tional Dairy Council, has been its ac- 
ceptance repeatedly by the American 
Medical Association and the American 
Dental Association and its indorsement 
by leading dietitians—and each of these 
is individually difficult to achieve—for its 
educational literature, the distribution of 
which amounts to more than 10 million 
pieces a year. 
Finanee Chairman Comments 

Because of its scientific and practical 
educational scope, this 1947 program for 
the Dairy Industry is wfthout parallel in 
the history of our nation, according to 
Chairman G. E. Wallis of the National 
Dairy Council’s Finance Committee. 
“And remember,” adds Mr. Wallis, “what 
helps the dairy industry basically helps 
every one connected with it, when the 
use of dairy products is increased.” 

While increasing the use of dairy 
products the National Dairy Council also 
benefits human welfare: it educates chil- 
dren and parents in proper diets, it 
builds habits of taste and health, it 
forms permanent habits during plastic 
and impressionable years, it encourages 
the manifold use of dairy products where 
knowledge of them really counts—with 
families, with schools, with physicians, 
with dieititians and nutritionists. 

Among those in the Dairy Industry 
who are now serving on the National 
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SORCO SPECIALTIES 





SORCO 


STAINLESS STEEL MILK 
STORAGE TANKS 





Requires Small Space For Capacity 
Well Insulated — Vermin Proof 
Easy to Keep Sanitary 


Capacities 
1000 to 5000 Gallons 
Write for Specifications and Prices 





SORCO 


Lp rmMe}nrni 


Turbin-Heaters for Hot Wells 
Condensed Milk Coolers 

Hot Wells @ Cheese Vats 
Weigh Cans @ Receiving Vats 
Compact Sample Cabinets 

SORCO Test Bottle Washers 

Steam Cleaners 


borications 


‘ Irde r 











at BRUSH TIN ON LIKE PAINT 
Just mix CROMATIN powder with water and 
apply with brush, like paint. 


RETIN 


VATS and TANKS with 
CROMATIN 


CROMATIN (Sorensen’s RETIN) is a specially prepared 
tin alloyed with Chromium — is 3 TIMES HARDER than 
ordinary tin. It can be used on practically any metal 
surface except aluminum and lead. Flavor of contents in 
vat or tank positively not affected. The use of CROMATIN 
often saves costly and time-consuming repairs, and restores 
to service vats or tanks considered ready to scrap. 


For sweating sanitary fittings to stainless steel pipe, 
Cromatin has no equal. 


~ 


GUARANTEED 5 


YEARS 
Satisfied users for over a decade. “Your Money Back Hf lt 
Turns Black.” 1 pt. $12.00 — covers approximately 200 


sq. ft. Send check or money order or we will ship C.O.D 
or to rated firms bill 2% 10 days. 





) USB BLOW TORCH AND WIPB 
m@ CROMATIN makes a smooth level surface fused 
to metal. Wiping produces lustre. 





The SORENSEN 





CO. 


Dept. M. R. - 4033 - 23rd Avenue South 
MINNEAPOLIS 7, MINNESOTA 





October, 1946 
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Dairy Council’s finance committee are 
these leaders: 


Finance Committee 

G. E. Wallis, president, Creamery 
Package Mfg. Company, Chicago, the 
committee’s chairman; Wilbur Carlson, 
assistant to the president, Kraft Foods 
Corp., Chicago; George Gallagher, presi- 
dent, Krim-Ko Company, Chicago; Madi- 
son H. Lewis, vice president, The Borden 
Company, New York; Arthur Kerckhoff, 
vice president, Peveley Dairy Company, 
St. Louis; G. C. Mahle, president, Sugar 
Creek Creamery Co., Danville, Illinois; 
and W. J. Swayer, president, Pure Milk 
Association, Chicago. 


In a jointly signed letter to producers, 


processors and handlers, machinery 
manufacturers, everyone regularly inter- 
ested in the production or sale of dairy 
products, these men declare: 


The Dairy Industry, as you know, is 
rightfully entitled to a one-fourth share 
of America’s food budget,—on the basis 
of real food value delivered. 


To achieve that objective will mean a 
great increase in the consumption of 
dairy products . . . benefiting every ele- 
ment of the dairy business . . . milk pro- 
ducers and distributors, butter makers, 
cheese makers, ice cream manufacturers 
and equipment manufacturers. 


This requires an enlarged, powerful 
and continuing program of education to 
inform and convince the public of the 
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Bacteria... 


. herever milk is handled — wherever 
i) dangerous bacteria might attack product quality. 
; Lo-Bax, the concentrated, fast-killing chlorine bactericide, 


helps prevent milk spoilage and improves quality standards by 
rigidly controlling bacteria and sanitizing all surfaces with which 


milk or cream comes in contact. 


Easy to handle—winter or summer—Le-Bax kills bacteria almost 
instantly ...at amazingly low cost. It contains 50% available 
chlorine, dissolves quickly in water — hot or cold, hard or soft — 
to make clear dairy rinse solutions. Learn how Lo-Bax can help 


you. Write us today. 


THE MATHIESON ALKALI WORKS (INC.) 
60 E. 42nd St., New York 17, N. Y. 


LO-BAX | 


50% AVAILABLE CHLORINE 


LO-BAX SPECIAL—oa superior chlorine bac- 
| tericide in granular form—packed in, 2'/3-Ib. 
| bottles, /2 doz. to the case; and in 1 Ib. bottles, 
| 1 doz. to the case. 
LO-BAX POWDER—<a highly efficient chlorine 
bactericide packed in 1%-lb. bottles, 1 doz. 
to the case. 
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Lo-Bax ... Super-Nufos ... HTH-15.... Dry Ice 
Carbonic Gas... Ammonia, Anhydrous & Aqua 


Caustic Soda .. . Soda Ash . . . Bicarbonate of 
Soda .. . Liquid Chlorine . . . Chlorine Dioxide 
PH-Plus . . . Synthetic Salt Cake . . . Sodium 





Chlorite Products Sodium Methylate 


true facts of dairy products’ nutritional 
values. 

Spearheading this educational program 
is the work of the National Dairy Coun. 
cil . . . official educational organization 
of the Dairy Industry. 

No commercial organization could per. 
form the task that the National Dairy 
Council is accomplishing in enlisting the 
widespread and whole-hearted coopera. 
tion of professional, educational, govern. 
ment and civic groups in promoting in. 
creased use of Dairy Products. 

This educational work, as you know, 
is one of the vital factors in advancing 
the interest of the entire industry. Every 
member of the industry should be an 
ACTIVE AND PARTICIPATING 
member of the National Dairy Council, 

Your membership in the National 
Dairy Council is urgently solicited by 
this representative committee. 


-— 
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FREEZER SPACE SHORT 


Government and Industry Officials 
Urge More Efficient Use of Facilities 


Washington, D. C.—To help ease the 
acute freezer space shortage, U. S. De- 
partment of Agriculture and the Ware- 
house Industry Advisory Committee 
have urged operators of cold storage 
warehouses to use as much cooler space 
as possible for freezer space and to pile 
products in freezer space efficiently. 

On August 1, total goods in freezers 
was only slightly below the all-time peak 
of 1944, and the 1946 peak was still 
about three months away. By September 
1 a new record was established. The 
large amount of commodities in freezers 
is due largely to rapid expansion of the 
frozen foods industry. About 42 per cent 
by weight of commodities stored in 
freezers on September 1 was frozen 
fruits and vegetables. 

Between August 1 and November 1 
of this year, it is estimated that between 
100 to 200 million pounds of frozen 
foods will move into freezer storage. 
Principal commodities yet to move into 
freezers in 1946 are frozen fruit, vege 
tables, and poultry. 

The Warehouse Industry Advisory 
Committee determined that on August 1 
about 7 million cubic feet of freezer 
space was being operated at 30 to 50 
degrees above zero. If this space were 
converted and used for freezer storage 
it would hold about 140 million pounds 
of frozen fruits and vegetables. Since 
the beginning of the war freezer storage 
space has expanded as fast as refrigera- 
tion machinery could be produced. The 
large quantities of frozen food to be 
stored during the remainder of the year 
must be handled by existing freezer 
space and by freezer space now used as 
cooler space. Conversion of coolers over 
to low-temperature freezers will aid 
greatly in conserving perishable foods 
this year. 
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Form National Association of 
Dairy Equipment Manufacturers 


NADEM Plans and Organization Worked Out at August 27 Meeting 


in Chicago— Prominent Industry Firms Identified 


with Constructive Program 


Association of Dairy Equipment 

Manufacturers was perfected and 
ratified at the first general business meet- 
ing of the new association held on 
August 27 in Chicago. 


QO RGANIZATION of the National 


The Executive Committee, elected to 
hold office until the first annual meeting 
in 1947, consists of Chairman Earle L. 
Slayton, Cherry-Burrell Corporation, Chi- 
cago; Co-Chairman E. B. Lehrack, The 
Creamery Package Mfg. Company, Chi- 
cago; J. L. Rosen, Illinois Creamery 
Supply Company, Chicago; T. A. Burress, 
The Heil Company, Milwaukee; Edward 
Hobart, Mojonnier Bros. Company, Chi- 
cago; and W. H. Klee, The Pfaudler 
Company, Rochester, N. Y. 


Harry A. Sieck was elected executive 
secretary with headquarters at 2134 
Keith Bldg., Cleveland, Ohio 


“NADEM was founded,” said Mr 
Slayton, “to provide the manufacturers 
of dairy plant equipment, large and small, 
with an opportunity to coordinate their 
individual efforts in solving problems 
common to the industry; to develop, 


promote and preserve useful standards of 
design, construction and quality tn the 
manufacture of dairy equipment; and to 
undertake, as the occasion may arise, 
additional activities which may be bene- 
ficial to the industry or the part of the 
public it serves.” 

Mr. Slayton emphasized that “while 
NADEM is a separate and distinct organ- 
ization from the Dairy Industries Supply 
Association, it is non-competitive with 
DISA because the new association will 
undertake the solution of its members’ 
day to day problems which relate speci- 
fically to the design, manufacture and 
distribution of dairy plant equipment.” 

Typical Products 

Typical products manufactured by 
present NADEM members include: Bot- 
tle and can washers, cheese equipment, 
churns, homogenizers, ice cream freezers, 
milk and ice cream filling machines, milk 
drying and evaporating equipment, pas- 
teurizers, receiving room equipment, 
sanitary fittings and pumps, sanitary stor- 
age and milk transport tanks, and power 
separators. 


An informal breakfast meeting for 
members of the association will be held 
in Atlantic City on October 23 at the 
Ritz-Carlton Hotel. Manufacturers of 
dairy plant equipment who would like 
to investigate the possibilities of joining 
the organization are invited to attend 
the breakfast meeting, and should notify 
Harry A. Sieck at the Ritz-Carlton Hotel 
so that proper arrangements can be 
made. 


Partial List of Members 


An incomplete list of members of 
NADEM includes: Alloy Products Cor- 
poration, Waukesha, Wis.; Anderson 
Bros. Mfg. Co., Rockford, Ill.; Cherry- 
Burrell Corporation, Chicago, Ill.; Ches- 
ter Dairy Supply Company, Chester, 
Pa.; Chicago Stainless Steel Equipment 
Co., Chicago, IIl.; The Creamery Package 
Mfg. Company, Chicago, IIl.; Damrow 
Bros. Co., Fond du Lac, Wis. 


Other members include: De Laval 
Separator Co., New York, N. Y.; General 
Dairy Equipment Co., Minneapolis, 
Minn.; Girton Mfg. Company, Millville, 
Pa.; The Heil Company, Milwaukee, 
Wis.; Illinois Creamery Supply Co., Chi- 
cago, Ill.; Manton-Gaulin Mfg. Co., 
Everett, Mass.; Mojonnier Bros. Co., Chi- 
cago, Ill; The Pfaudler Company, 
Rochester, N. Y.; Stainless & Steel Prod- 
ucts Co., St. Paul, Minn.; Tri-Clover 
Machinery Co., Kenosha, Wis.; R. G. 
Wright Co., Buffalo, N. Y.; and Wauke- 
sha Foundry Co., Waukesha, Wis. 


At Atlantic City more detailed in- 
formation on future plans and organiza- 
tion activities will be presented. 





Members and cuests of the National 
business meeting held on August 27 in Chicago. Seated (left to right); R. F. Smith, Waukesha Foundry Company; J. L. 
Creamery Supply Co.; Earle L. Slayton, Cherry-Burrell Corporation; H. A. Sieck, Executive Secretary: F. B. Lebrack, 
Mfg. Company; T. Mojonnier and Edward Hobart, 
R. G. Wright Co.; F. Hinricks, Tri Clover Machinery Co.; E. C. Damrow, Damrow Bros. Company. 


Standing (left to right): P. K. Girton, 
Dairy Supply Company: Fred Fleming and W, A, MeGill, The De Laval Separator Company; 
H. Barron, Stainless & Steel Products Co.; 1 


Association of Dairy 


Equipment Manufacturers pictured at the new organization’s first ceneral 


Rosen, Mlinois 
The Creamery Package 


Mojonnier Bros, Company; J. Mistarz, Chicago Stainless Steel Equipment Co.; 8S. Spaulding 


Girton Mfg. Company; John L. Kunzelman, George J. Meyer Mfg. Co.: H. L. Miller, Chester 


Donald Colony, Manton-Gaulin Mfg. Co.; J. 
; . A. Burress, The Heil Co.; H. L. Sclie, General Dairy Equipment Co.; W. H. Klee, The Pfaudler 
Company; E. BR. Alling, Rice & Adams Oorp.; H. D. Lathrop, The Lathrop-Paulson Company; 


R. F. Anderson, Anderson Bros. Mfg. Co. 


Also present at the meeting but not in the picture were Ray Zimmerman of Lathrop-Paulson Company, and Fred G. Jones of The 


Creamery Package Mfc. Company. 
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agp Overleart Creameries, inc. Keports on 
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fu Ho Sed Check-Up: 
Ane Kiftit- Farm Sediment Check-Up: 
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attend 
notify C. J. Klepper, Manager of this 
— J eee ger of 
in be Modern Indiana Plant, says:— 
rs of 
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Jerson 
herry- 
Ches- 
1ester, 
pment 
ickage 
ImMmrow 
Laval 
eneral 
:polis, 
Iville, 
kee, 
, Chi- 
i ] Made our producers experts in test- 
ame ing for sediment. 
Prod- 
lover 
R. G. ° . : 
a MILK PLANT Gave us more high quality milk from 
auke- MANAGERS — The new 
Johnson & Johnson picture the same producers than ever before. 
magazine (shown above 
d in held by Mr. C. J. Klepper) 
wniza- describes simply and fully the Rapid-Flo Farm Sediment 
Check-Up and other basic requirements of quality milk ° ° 
production. Mr. Klepper is distributing this magazine to Safeguarded the milk profits of our 
all his producers. From experience he says the Johnson roducers by reducing rejections 
& Johnson plan is the plant manager's best first step to P y g re} ; 
improving and maintaining milk quality and production. 
Copies of the new magazine are now available for distri- 
, bution. Because of the large number printed, the cost is 
surprisingly low Made it possible to enlarge our pro- 
Write for sample copy specifying number of producers i , - 
: you serve. Address:— duction of premium quality products 
including Sealtest ice cream for all 
Dairy Filters Department, Filter Products Division of northern Indiana. 
4949 W. 65th Steet, Chicago 38, Illinois 
il 4 * 
THIS eee 
al 1 J 4 - 
jis P. : - : - e ° 
= After filtering each can of milk Producer then examines the disk A disk as clean as this after filtering 
_ (10 gallons, or less) producer removes closely when it is dry. He identifies is the careful fatmer's pride because it 
4 the filter disk carefully and places it | extraneous matter so that he can pre- shows how successfully he dept dirt out 
“ on a piece of cardboard or stiff paper vent any more of it from getting in of milk. Good, farmers welcome such 
and lets it dry the milk in the future. independent help to-improving milk 
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¢ NASHVILLE 
GOES 1002 FOR 
THATCHER 


T-SQUARES 


al MILK 
231 FOURTH AVEN 


NASHVILLE 


president 


Dear Sir: 


As you ‘mow, this market recently 

ola round type milk pottle to the new tyPe T 

Tt will no aoubt interest you to know the experience 
the several members making +his conversion. 


The entire Nashville market which 1s composed of fall the pas- 
teurizing fluid milk aistriputors are now using the T-Square 
bottle. At 4 recent meeting the President, J. M. Wilkerson, 
ITe, called upon all the members tO give +peir experiences in 
making +nis conversion in their plants, Y their delivery 
+rucks and of course ~ most important , he customer reaction. 


Tt is ny aistinct pleasure to adviff all the ais- 
+ributors with their varied and 1) tiple Yrs, 


eiliers, hooding me N Ss " a LAtle 


ono Sonne jess seta 


a 


me acceptance bI_OuF ;, _peen most ore 

and far peyond our expectations. They have accepted this new 
modern package with its space saving and ease of handling with 
spontaneous enthusiasm. 


your Sales Represents ive, Mr + helpful and tor 
nis assistance together with that of your other members we ex- 
press to you our heartiest +hanks. 


Yours very truly, 


Sidpuror 


Secret4ry 
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Little or no difficulty in conversion di _ 
in spite of varied types of equipment. <@ = 





Here again is universal approval of the 


ease-of-handling and space-saving 











features of Thatcher T-Squares — the 
modern milk containers. With the 
Thatcher T-Squares you can avoid 
major equipment changes, gain addi- 
/ = alt . ° . 
T-SQUARES mean 10,000 Ibs. less weight tional space in your cold room, in- 


hauled for the same volume of milk. crease truck capacities, speed up con- 


veyor handling, and help housewives 
to buy and store more milk in home 


refrigerators. 


Production limitations necessitate a de- 
lay of about six months for new instal- 
lations, so plan ahead for your dairy 


to have Thatcher T-Squares. 


At the Dairy Industries Exposition, our 
Booth is No. 805. 


Be sure to stop and see us. Look for the 





Consumer reaction to T-SQUARES was excellent 


big T-Square bottle. 
—far more favorable than expected 
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World-wide Survey 


Dairy Industries Supply Association 
Completes Study of Dairying and 
Dairy Industrial Conditions 


Dairying and dairy manufacturing in 
all parts of the world offer a substantial 
and unparalleled opportunity for im- 
provement and expansion, and present 
an eager market for years to come to 
American manufacturers of dairying and 
milk processing equipment, according to 
a world-wide, country by country survey 
of dairying and dairy industrial condi- 
tions newly completed by the Dairy In- 
dutries Supply Association of Washing- 
ton. The survey will be released for 
publication during the forthcoming 
Dairy Industries Exposition, sponsored 
by DISA, to be held in Atlantic City 
the week of October 21 through 26. 


The study was prompted by findings 
in a Latin-American survey by the Asso- 
ciation which has been conducted dur- 
ing the past 18 month for the benefit of 
some 60 DISA member companies which 
organized and financed it as a special 
project, and also by tentative findings 
in the course of compiling a preliminary 
World-Wide Section of DISA’s Dairy 
Industrial Market Guide, an 800-page 
volume which is not distributed beyond 
the Association’s membership. These 
preliminary canvasses showed that the 
need has never been greater for the 
building of new dairy plants, the re- 
equipping and restoring of 
plants, and that foreign areas are recep- 
tive to an extension of the American 
milk sciences and technologies, particu- 
larly as regards sanitation and nutrition 


existing 


Dietary Practices 


According to the world-wide survey, 
dietary practices in many countries have 
been greatly influenced by the role of 
milk and dairy products in the relief 
feeding operation of the U. S. Armed 
Forces and UNRRA. The survey further 
reveals that many countries are 
a high priority to plans for expansion and 


giving 


improvement in milk production and 
dairy foods’ processing as soon as emer- 
gency food and feed problems are met. 


The survey is based on information 
from a variety of sources, including the 


U. S. Departments of Agriculture and 
Commerce, the United Nations Food 
and Agricultural Organization, the 


United Nationes Relief and Rehabilita- 
tion Administration, and embassies and 
administrative departments of many 
countries. Some of the figures and in- 
formation are not completely revealing, 
since in some of the countries full or 
accurate records do not exist. Neverthe- 
less, in general access has been had 


to the latest and most reliable data 
available. 
The study deals with, among other 


relevant factors, numbers of milk cows 
and milk goats; annual milk production; 
numbers of milk processing plants and 
their estimated handling of fluid milk 
ind production of butter, cheese, ice 
cream, evaporated, powdered and con- 
densed milk, casein and other products; 
foreign exchange and more 
general circumstances which account for 
or bear upon milk production and in- 
dustrial dairy conditions or operations 
as of this time in the various regions 
if the world. 
Se eee 


SHEEP’S MILK CHEESE 


essentials 


Ithaca, N. Y.—The extent to which 
G. I.’s and others are interested in going 
into business for themselves is illustrated 
by the types of queries reaching the ani- 
mal husbandry department at Cornell. 

Prof. J. P. Willman has reported, for 
example, he has received several requests 
about making cheese from sheeps’ milk, 
but he doubts very much if it would be 
a practical venture. 


At one time, he said, an Italian from 
New York City spent several days at the 
Department, during which he milked a 
number of sheep and made cheese from 
it. 


“Apparently the product was satis- 


factory,” said Prof. Willman, “but I do 
not know where anyone would be able 
to buy sheeps’ milk in this country in 
any volume.” 


According to the animal husbandry 
specialist, the sheep in this country are 
not as heavy milkers as are some of the 
breeds that have been developed in 
Europe where the sheep are milked for 
considerable periods of time. Labor 
needed in this country is also too costly 
for this type of production. 

In this country most lambs are born in 
February, March, April, and May, and 
are not weaned until they are four o1 
five months old. By that time the ewes 
are nearly dry or are producing very lit- 
tle, Willman said. He is of the opinion 
that it would take several years to de- 
velop heavy milking strains and to inter- 
est enough sheepmen to produce the 
quantity of milk needed for making any 
great amount of cheese. 

peeiodt: - 


BOTTLE CAP PACKAGING 


Washington, D. C.—Printed copies of 
Simplified Practice Recommendation 
R213-46, Paper Tubes for Packaging 
Milk Bottle Caps, are now available, ac- 
cording to an announcement of the 
Division of Simplified Practice of the 
National Bureau of Standards. 

This recommendation which was de- 
veloped and promulgated in cooperation 
with the National Association of Sanitary 
Milk Bottle Closure Manufacturers and 
the Milk Cap Statistical Bureau, includes 
standard numbers and sizes for caps; 
inside diameters for tubes and cap clear- 
ance for each size of cap; outside diam- 
eter of tubes for each size of cap; tube 
clearance in magazine of mechanical 
capper; and tube clearance in magazine 
of hand capper. 


Copies of Simplified Practice Recom- 
mendation R218-46 may be purchased 
from the Superintendent of Documents, 
Government Printing Office, Washington 
25, D. C., for 5 cents each. A discount 
of 25 per cent is available on orders of 
100 or more copies. 











WRIGHT Combination 


WEIGH CAN AND RECEIVING VAT 


Advanced type of all-welded stainless steel equipment. 


Many Wright 


special features assure extra conveniences and ease of cleaning. Welded 
seams are ground and polished to virtual invisibility. No hard-to-clean 


corners or pockets. 


Special curved strainer prevents splash. Finest 


quality workmanship. Made to fit your own space and scale — platform 


or suspension type. 


Also manufacturers of S. S. Ballast Tanks, Cooler 


Covers and Miscellaneous Dairy Supplies. 


H. E. WRIGHT CO. . 


CHARLESTOWN, MASS. 
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d E N ps ' | i 
For Wet Walls and Colltegs 


Non-Toxie, Non-Yellowing, White Gloss Enamel im 
and Acetic Acids. No lost time drying out walls or equi 
waiting for moisture to evaporate as DAMPCOAT ENAM 


moisture to the surface instead of sealing it in. 


> Rust-Preventive Paints 
Safely paint into wet rust . . . stops 
further rusting. TOTRUST comes in 
- 6 colors and clear. TOTALUME is a 
brilliant ready-mixed Aluminum paint that offers 
high heat resistance , : 
in addition to its 
rust-inhibitive quali- 
ties and its ability 
to go over wet sur- 
faces. 





fly bop COAT ENAME! 
4 For Floors and Equipment 

Fully Resistant to Wetness, Acids, Caustics 

and Alcohol. One-hour dry Rubber-base 

Enamel that provides the many 
advantages of Rubber in prac- 
tical paint form. Unaffected by 
Lime or Alkalis. Adheres strong- 
ly to rough or smooth surfaces. 


W. & W. Pa 
Specific probl 
Corrosion — 


ints were deve 
ems such as da 


th 
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pampcoat ENA 


DYE-CRETE COLOR HARDENEK 

3 For Concrete Floors 

Color Penetrates into Concrete — } 

; Hardens and Dust-proofs. For perma- 

nent floor 

treatment before ap- 

plying finish coat of 

enamel. Minimizes traf- 

fic wear. In Black and 

White and 6 colors to 

match RUBBER-COAT 
ENAMEL. 





RPUBBER-COAT WEA THERPROOF! 
5 For Masonry Exteriors 
Gives the enduring qualities of Rubber to 


Cement Stucco, Brick, and Asbestos-Ce- 
ment Shingles and Siding. 
Lime and Alkali resistant. 
Penetrates and bonds with §& 
concrete for lasting protec- & 
tion and beauty. Based on 
Insl-X formula. 12 attractive 
colors. 
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Dealers of Nashville, Tenn. 
Introduce Square Milk Bottles 


City-wide Distribution of Milk in Improved Containers Inaugurated 


by All Dealers Simultaneously 


NE June morning, this year, con- 
Q sumers in the city of Nashville, 
Tenn., were treated to the inno- 
of obtaining their bottled milk 
in the new Thatcher T-Square milk 
bottle. This big day in the city was the 
culmination of months of effort and 
planning by all the dairies in Nashville 
who formed the Nashville Milk for 
Health Association in which all dairies 
use exactly the same T-Square bottle 
and Pyroglaze. 


vation 


The movement to start the association 
was undertaken some time ago by leading 
dairymen in the city of Nashville, includ- 
ing Morgan and Burton Wilkerson of the 
Nashville Pure Milk Company, Adolph 
Skinner of the Anthony Pure Milk Com- 


pany, F. H. Vantrease of the Jersey 
Farms Milk Service Company, Rufus 
Mackie and Miles Ezell of the Purity 


Milk Company, along with others. 


Secretary of the organization is B. V. 
Lawson, who, with wholehearted co- 
operation of the dealers, made the con- 
version with a minimum of disturbance 
and confusion. Mr. Lawson also handled 
the arrangements whereby the old style 
round bottles were withdrawn from the 
Nashville market and placed in the hands 
of nearby dealers who were in need of 
bottles. Mr. Lawson’s efficient handling 
of the whole conversion was responsible 
in a large measure for the smoothness 
of the entire operation. 


The plan of the association was to 
adopt a universal bottle for the entire 
city of Nashville with one Pyroglaze 
design and one finish, and instead of one 


dairy converting individually, the pro- 
gram called for the conversion of the 
entire city to the T-Square bottle. 
Bottle Company Cooperates 
In order to carry through the plan of 
simultaneous conversion, the Thatcher 
Manufacturing Company, Elmira, N. Y., 
reputed to be the world’s oldest and 
largest manufacturer of milk bottles, be- 
gan shipping the new T-Square milk 
container many months previously. In 
order to assure each dairy of a fair 
distribution, the smaller concerns receiv- 


ed their bottles first so that they would 
be ready at the same time as the larger 
distributors. In this way, a continuous 
flow of T-Square milk bottles into Nash- 
ville over a Period of many months built 
up a very adequate reserve not only for 
the actual conversion, but for weeks to 
come. 

Under the universal bottle plan, each 
dairy draws from a central warehouse 
the glass necessary for its operation. In 
this way, shipments are made to one 
location in Nashville and dairymen ob- 
tain bottles as they are needed from this 
centralized warehouse. Other obvious 
advantages of the universal bottle plan 
are that any dairy can run another dairy’s 
bottle through its lines so there is no 
problem of sorting or exchanging return- 
ed bottles. 


Dairymen throughout the city express- 
ed great satisfaction with the new milk 
package, especially as far as the space- 
saving quality in their own coolers and 
on their trucks is concerned. Many of 
them reported that trucks were able to 





T-Square Bottles Being Run Through the Filler and Capper at the Purity Dairies, Nashville, Tenn. 





TWELVE 





WRITE US ABOUT YOUR REQUIREMENTS 


With all hands back on the job, our postwar expansion program is now under- 
way. We plan to offer the finest quality products available for the Dairy, Fountain 
and Ice Cream Industries. 


Now supplying our customers with Dairy Syrup, Fountain Syrup, Dipping 
Chocolate and Ice Cream Flavor. 


Available soon, Sweetened Orange Drink Base, Chocolate Fudge Topping, and 
Novelty Coating Chocolate. 


YEARS 


NOG, 


OF SERVICE TO 


THE MILK 


INCORPORATED, Dunki rk, N. a 


INDUSTRY 
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YOUR PROMOTIONAL 
CAMPAIGN— 


Start it NOW 


DAIRY PRODUCTS NEED 
PUBLIC ATTENTION— 


“Cur Babies“ Here is a Real Sales Stimulator 
“Their Feeding, Care and Train- 
ing” by Herman N. Bundesen.. . 
scientifically written book, com- Sells 70% New Prospective Customers 
i plete with 12 booklets on baby 
a || care for each month. Just ask for 
| your copies . . . at no charge. 


/ | DR. BUNDESEN’S BABY BOOK with 12 monthly supplements keeps the new mother 


| fully informed and sold on your service. The cost is trifling and method is effective. 


il Your sales message is printed right in the BABY BOOK constantly reminding her of 
i] your products. Leading dairies throughout the country have distributed thousands of 


these BABY BOOKS in large cities and small towns with truly amazing results. 


WRITES HIMES BROS. DAIRY CO. OF DAYTON, O 


j 
] We have been using Dr. Bundesen’s Baby Books since 1938 as a door opener fort 
i yur salesmen and find it the heapest and best advertisement we have used 
| 
] These salesmen have secured 70% of the prospects for new customers. It is 

ilme impossible for our competitors to t ny customer ’ ilesman te 
i ias g é { Baby I 

| 


A limited test will satisfy you that Dr. Bundesen’s Baby Book is an effective builder of 
new accounts. Only one deal allotted a community. The cost is small and the 


results big. 





Write today fer your copy and complete deal, without obligation. 


NATIONAL BABY BOOK CO. Inc. 2% /2"% 
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carry much larger loads while those that 
served particular routes saved consider- 
able weight on making their regular runs. 
This, in turn, led to a reduction of wear 
and tear on equipment along with a 
saving in fuel. 

The reaction of the wholesale trade 
was very favorable. In some instances, 
drivers reported that wholesale dealers 
actually suspected them of leaving less 
milk because the new type T-Square bot- 
tle cases took up so much less room in 
their stores that dealers thought they 
were However, when 
this space-saving advantage was explain- 
ed to them, some indicated that it would 
now be possible for them to take more 
milk for their daily needs. 


being shorted. 


Consumer Reaction 


Consumer reaction was equally favor- 
able with many of the dairies receiving 
phone calls, notes, and verbal compli- 
ments to drivers on the new milk package. 

An extensive advertising campaign 
built up interest in the new package 
through teaser advertisements, and when 
the conversion was actually made, large 
space ads described the bottle, its ad- 
vantages, and what it meant to the con- 
suming public in space saving, easier 
handling, etc. Present plans call for the 
continuation of the program to assure 
complete coverage of the Nashville mar- 
ket and complete understanding of the 
new package by the consumer. 

Relatively little confusion or equip- 
ment delays were occasioned by the con- 
version, most companies reporting only 
minor hold ups because of some small 
machinery adjustments. 

Otherwise, production ran off as nor- 
mal except for these delays on the first 
day of the T-Square bottle. After this, 
operations regained their normal pace 
and at present are running fully as well 
as ever before. Bottle breakage was at 
a surprisingly low rate considering the 
minimum changes made and various 
types of equipment in use. 


Mixed Feed Mark-ups 


OPA Announces Increased Margins at 
the Wholesale and Retail Levels to 
Be Effective September 23 


Washington, D. C.—Retail and whole- 
sale mark-ups on sales of mixed feed will 
be increased by varying amounts effec- 
tive September 23, 1946, the Office ef 
Price Administration announced Septem- 
ber 20. These increases are mandatory 
under a provision of the Price Control 
Extension Act of 1946 requiring that 
wholesale and retail ceiling prices must 
reflect average current cost of acquisition 
for a commodity, plus the average per- 
centage mark-up in effect on March 31, 
1946. 

Retail mark-up increases granted by 
this action are as follows: 

1. On all dairy and cattle feed (except 
calf feed); all horse and mule feed, and 
all poultry, duck and turkey feed, except 
as set forth below from $5.50 to $6.50 
a ton. 

9 


2. On all rabbit feed, all pig and hog 
feed; all sheep and goat feed; all laying, 
growing and broiler mashes and pellets 
for poultry, ducks and turkeys, except 
(a) flushing mashes, concentrates and 
supplements for poultry, ducks and tur- 
keys used for further mixing or feeding 
with more than 50 per cent grain; and 
(b) starting mashes and pellets for poul- 
try, ducks and turkeys; mark-ups are in- 
creased from $7.00 to $8.50 a ton. 


3. On all pigeon and squab feed; all 
calf feed; all poultry, duck and turkey 
mashes and pellets designed for starting 
poultry, ducks and turkeys; and flushing 
mashes, concentrates and supplements 
for poultry, ducks and turkeys, used for 
further mixing or feeding with more than 
50 per cent grain; mark-ups are increased 
from $10.00 to $12.00 a ton. 


Wholesale mark-ups for sales of mixed 
feed in containers of 100 pounds are in- 


creased from $2.50 a ton to $3.00. For 
sales in containers of less than 100 
pounds, the increase is from $4.00 to 
$4.75 a ton. 

The action makes several further 
changes in the price regulation covering 
mixed feeds for animals and poultry for 
the purpose of clarifying some of the 
provisions. 

Most important change, OPA said, is 
one which permits manufacturers three 
alternative methods of “pricing” uncon- 
trolled ingredients in computing ceilings 
for mixed feeds after September 22, 
1946. These methods for computing 
price are as follows: 

1. Reasonable market value of an in- 
gredient at his plant on date upon which 
manufacturer computes his price; or 


2. His base ingredient price in effect 
on June 30, 1946; or 
3. An‘ adjusted base ingredient price. 


The action also permits manufacturers 
to include in their ingredient cost the 
July 1 increase in incoming freight rates 
on raw materials granted by the Inter- 
state Commerce Commission. 

The move was taken under Amend 
ment 9 to Maximum Price Regulation 
585 — Mixed Feeds for Animals and 
Poultry. 


ae 
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ERNEST OHLEEN DIES 


Ernest B. Ohleen, 55, owner of the 
Ohleen Dairy of Minneapolis, died re- 
cently at Eitel hospital after a long 
illness. 

Born in Ohn-Matfors, Sweden, Mr. 
Ohleen came to the United States in 
1907 and settled in Minneaapolis. He 
first worked as a milkman, later enter- 
ing business for himself with one horse 
and a wagon and gradually built one 
of the largest dairies in the Northwest. 

Services were held at the Augustana 
Lutheran Church, with burial at Sunset 
Memorial Park. 
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ALL TRAINS and ROADS 


to the DAIRY SHOW 


in ATLANTIC CITY go through 
PHILADELPHIA 


If you’re coming to Atlantic Oity for the 
Dairy Show be sure to include a visit to 
histeric Philadelphia, only 60 minutes 
away. And... while in Philadelphia, 

you are invited to consult with us on any 

of your marketing problems on all milk 
products. Oome in anytime. The address: 








Herbert K. Clofine 


612 BULLETIN BUILDING 
PHILADELPHIA 7, PA. 


Rittenhouse 69885 Rittenhouse 6-0886 Locust 7-2040 


October, 1946 














| See the complete BUHL Line of Dairy Mezalwares 
= at BOOTH 724 Dairy Industries Exposition, Oct.2170 26 dnc. 
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Now Available . .. 
HART'S 


loo 
FRESH—FROZEN 


Pure 


AL I iA 


: ORWN 
ORANGE JUICE 


Maturally Sweet, Delicious and Colorful Vitamis-Full 


NOW available in consumer-size containers. Ready 
to deliver (slong with milk) right to the doorstep — 
to serve each breakfast with that necessary Vitamins 
C the year ‘round. 


SAVES the housewife in cost, in time, im fuss and 
muss — «a real oontribution. Basy te store and te 
handle. 

HARBT'S is specially juiced from fruit selected te give 
the finest tree-fresh flavor, color, natural sweetness 
and high Vitamin “C” content. "Tis frosen fresh, pure 
and sweet — a “natural” for year ‘round sales velume. 
Dairy franchises now open. 


HART'S CITRUS PRODUCTS 
COMPANY OF CALIFORNIA 
LA HABRA, CALIFORNIA 
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Mammoth Bottle Being Delivered to H. P. 
Hood & Sons Main Plant on Rutherford 
Ave., Boston, Mass. 





Hoisting Operation Start- 
ed—Bottle Being Raised 
to High Pedestal. 


Square Milk Bottle Goes to the Top 


H. P. Hood & Sons in Boston Erect Mammoth Replica of New Style Container Atop Main Plant 





High Above the Hood 
Roof Ready to be An- 
chored on its Base. 





















Forming the Corner Piece of Hood’s Attractive 
Sign the Square Bottle Tells Its Story of Modern 
Packaging of a Quality Product. 





AUGUST USDA FOOD SALES 





Dairy Products Represent Small Per- 
centage During the Month 


Washington, D. C.—U. S. Department 
of Agriculture announced September 21 


that domestic sales of Government- 
owned agricultural products totaled 
$4,159,979 in August. This compares 


with sales of $4,080,961 in July. Fruit 
and vegetable sales accounted for 
$3,475,816, or 84 per cent of the total. 
Potatoes purchased by the Department 
under its price support program and re- 
sold to industrial concerns made up the 
bulk of the sales. Disposals of fruits and 
vegetables—primarily 
brought $3,655,208. 


potatoes—in 


Sales of poultry products, principally 
of surplus frozen chickens added up to 
$253,703, or 6 per cent of the monthly 
total. Sales of poultry products in July 
amounted to $2,288. 


Sales of tobacco and tobacco products, 
consisting mainly of surplus cigars 
amounted to $203,131, or 5 per cent of 


July 


the August total. In July, surplus to- 
bacco sales came to $164,967. 

Disposition of special commodities, 
consisting largely of emergency rations 
and fountain sirup, brought $132,458, or 
3 per cent of the August total. Special 
commodity sales in July totaled $203,521. 

Livestock and meat sales accounted 
for $74,647, or 2 per cent of the total. 
In July, sales in this category totaled 
only $373. 

Other sales during August—all less than 
1 per cent of the total, included: Dairy 
products, $7,864; grain and grain prod- 
ucts, $3,941; and fats and oils, $2,419. 
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CARNATION ON THE AIR 





Carnation Company, advertising for 
the first time on the CBS network, will 
sponsor “Lone Journey,” Mondays 
through Friday’s 2:30-2:45 P.M., effec- 
tive September 30. 

Written by Sandra and Peter Michael, 
“Lone Journey” depicts the life of Wolf 
Bennett, Rancher and ex-architect, in a 
small Montana town. Bennett is played 
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ndustries 
EXPOSITION 


CITY - OCT. 21-26 


i 


Bring Your 


EQUIPMENT 











by Staats Cotsworth. Program is pro- 
duced by John E. Gibbs, with Nelson 
Case as announcer and narrator. The 
program was sponsored on CBS by The 
Proctor & Gamble Co., from January to 
June, 1942. 

While Carnation Company itself has 
not advertised previously on CBS, its 
subsidiary, Albers Brothers Milling Co., 
sponsored two programs on Columbia 
Pacific Network, in 1940 and 1941. 

Agency for “Lone Journey” is Erwin, 
Wasey & Co., Ltd., Chicago. Com- 
mercials are for Carnation Evaporated 


Milk and Friskies Dog Food. 
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VIRGINIA PLANT PROGRESSING 








South Boston, Va.—Work on the new 
Coble Dairy plant here is proceeding 
nicely. When completed it will be con- 
siderably larger than originally planned 
and is expected to handle in the neigh- 
borhood of 500,000 pounds of milk per 
day. Initial operation is planned for 
this fall when it is expected equipment 
will be completely installed. 


WASHING, RINSING AND STERILIZING 


PROBLEMS TO— 


BOOTH 1209-A 


DAIRY INDUSTRIES EXPOSITION 


mt Schlueter co.——= 


DESIGNERS AND MANUFACTURERS 
uRY IMDUSTRY 





OF WASHING AND STERILIZING EQUIPMENT FOR THE DA 











JANESVILLE, WISCONSIN ’ 
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Yes, a lot of water has goné over May the good that has 


the dam since the last Dairy happened continue, and 
Industries Exposition .. . the bad never rear its ugly 
° head again.. 











We're looking forward to seeing you to tell you more about the research how we created the Cocoa Beverage 
at the forthcoming convention to tell and development that has been going Powder that met with such great favor 
you more about Hi-Viramin B, on in our laboratories... with the armed forces . 


— 
% 


StTiLuicious CHOCOLATE SyRuP -. - 





and how it has resulted in a tremen- We want to tell you, too, about MOO - +. about Dawn Parrot, the inspiring 

dously increased demand for choco- the clever publication for youngsters publication for your driver-salesmen . . . 

late flavorings in milk. that makes friends and builds business and about STILLicious promotion plans 
in general. 


So, here’s to seeing you at Atlantic City at the Dairy Industries 
Exposition and Convention, October 21 through October 26. 


We'll be at BOOTH NO. 211 A. 





HI-VITAMIN B, 


CHOCOLATE 


DISA Issues Second * Series of 
“What's To Be Seen at the Show” 


Displays at Atlantic City Will Whet Dairy Processors’ Appetites for 


New, Modern Supplies and Equipment 


250 displays to be presented in 

October at the mammoth fifteenth 
Dairy Industries Exposition are pouring 
into DISA’s Washington headquarters, 
according to association spokesmen. 


[250 displays of the more than 


The Dairy Industries Supply Associa- 
tion, sponsor of the show, about a month 
ago released a spot-sampling of ap- 
proximately 40 of the 500-odd exposition 
highlights definitely scheduled to appear 
in Atlantic City the week of October 
21-26. Further information from ex- 
hibiting members, received by DISA 
since the first report was issued, reveals 
still more clearly the scope of material 
that is to be displayed. 

“Again selecting more or less at ran- 
dom,” said a DISA officer, “we have 
compiled a second representative list of 
equipment, supplies and services which 
processors may count upon seeing at the 
Show. This second list does not in any 
way overlap the first. In fact, we may 
find it advisable to issue additional lists 
in the near future as we receive further 
informative reports from exhibitors.” 

Second Listing of Items 

Here is the second listing of some -of 
the items waiting to be seen: 

New type of equipment for receiving 
two grades of milk in one receiving room, 
using one can washer, one conveyor sys- 
tem, one operating crew, but with two 
individual weigh cans and receiving 
tanks; 

Flooring of crushed mined emery, 
with sample slabs of every type of finish; 

A power bottle conveyor, showing 
45-degree, 90-degree, and 180-degree 
curves, with a sanitary conveyor and no 
welding, split sprockets for rapid re- 
placements, flexible link chains for cans, 
cases, and bottles; 

A miniature model diorama in opera- 
tion, depicting the electrical melting of 
steels; 

Samples of raw materials in chocolate 
and cocoa manufacture—cocoa pods, 
cocoa beans, cocoa nibs, samples illustrat- 
ing particular types of chocolate and 
cocoa products: 

A new, long-skirted, tamper-proof bot- 
tle hood, and new equipment for apply- 
ing it in one operation; 

Various types of aluminum bottle 
hoods and caps; 
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Window displays, plastic flavor boards 
which do not need strips, self-sticking 
plastic backbar and refrigerator signs, 
complete line of ice cream merchandising 
and point of sale material; 

Pipe-rack, mounted on 
holding sanitary piping; 


casters, for 


All steel constructed insulated route 
box for delivery of butter and specialty 
products; 

Insulated shipping cases for express 
and mail. Insulated house bottle cabinets 
for milk delivery; 


A 40-horsepower oil-burmning steam 
generating unit, in operation, with boiler, 
oil burner, condensate return and con- 
trol systems in one portable unit; 


Container economics, color design sug- 
gestions for square milk bottles; 


A pre-heat system of uniformly high 
temperature feed water for boilers, a 
heat reclaiming system, especially de- 
signed for large creamery plants. A 
drain control system with no moving 
parts, no steam traps, especially designed 
for unit heaters, jacketed kettles, milk, 
and egg dryers. 


Other Feature Displays 
Also to be shown are the following: 


A liquid level control, built into a 
water column, with powerful external 
magnet to control switching mechanism, 
additional relays, low water cut-off and 
alarm services—has no stuffing box, pack- 
ing gland, bellows or anodes; 


Mechanical milk sediment tester, de- 
signed to insure uniformity of sediment 
test results, sediment test record cards, 
milk and cream test discs, brushers for 
cleaning tester barrels, methylene blue 
samplers, tester head-removers, tester 
holders, disc dispensers‘ 


Cellophane and parchment hoods, and 
models of machine for applying them; 


Soaker-type milk bottle washer, with 
steel bottle holders capable of handling 
all sizes of bottles, round or square; 


A complete line of dairy metalware: 
Domestic and export models of milk and 
ice cream cans; seamless dairy pails and 
strainers; milk dispensers for hotels and 
restaurants; 


Instruments for contrelling short-time 
pasteurization, a flow diversiou. valve; 


Complete high temperature milk pas- 
teurizing system with coordinated ho- 
mogenizer, separator, clarifier and pumps, 
together with interconnecting stainless 
steel pipe and fittings, instrument panel 
board and heating unit will also be on 
display; 

Stainless steel plate type milk pas- 
teurizers, heaters, regenerators and 
coolers; 


High speed automatic cheese filling 
and wrapping machines’ 


Retail milk delivery unit with newly 
designed body and chassis to increase 
efficiency of delivery, short wheelbase 
and turning radius; 


A new truck model for ice cream and 
wholesale milk delivery—cab forward 
type; 


A complete line of cleaning and wash- 
ing products, neutralizers, and germi- 
cides, to meet any plant conditions; 


Stainless steel fabricated sanitary fitt- 
ings. Stainless steel valves, including a 
flush type for mounting on tanks, vats, 
pasteurizers, etc. A section of a refriger- 
ator storage tank with part of the shell 
cut away to show construction; 


All stainless steel vacuum pans, stain- 
less steel rotary vacuum milk bottle filler, 
horizontal and vertical cold wall tanks, 
stainless steel tubular heat exchanger, 
sanitary power units, overrun testers, 
sanitary butter print scales. 


“A first glance at such a list may con- 
vey the impression that the various items 
are hardly interrelated,” said an Exposi- 
tion Committee member. “But a thought- 
ful perusal will disclose the dependence 
of almost any one article, in some fashion, 
upon any other. 


“Such a listing,” the spokesman con- 
tinued, “proves as well as anything the 
interdependence among multifold seg- 
ments of American industry, and in par- 
ticular the great number of American 
manufacturing enterprises upon which in 
one way or another the vast dairy in- 
dustries depend.” 
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BORDEN BUYS FIRM 





Indianapolis, Ind. (E.B.)—Weber Milk 
Company, one of the city’s oldest dairy 
firms, has been sold to the Borden Com- 
pany, national dairy firm. Change of 
ownership will bring no change in per- 
sonnel or operating policy, according to 
A. W. Beuscher, manager of Weber's. 
The firm will operate as Borden’s Weber 
Milk Company, with Mr. Beuscher as 
manager and Louis Wendling as plant 
superintendent. 


The local firm was established in 1883 
by the late John Weber. Its present 


plant was built on the site that it now 
occupies in 1911. 
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THE AMERICAN SEAL-HOOD 


+t SINGLE: OPERATION HOODING MACHINE 


dairy 





See it at the 15th D.1.$.A. Convention — Atlantic City 
October 21-26—Booth 813— or write for full particulars 


Advantages: 1) Applies complete cap—tamper proof and fully protec ted 

—cll in one operation. 2) Works with standard fillers, 50 to 140 bottles a 
minute. Oc an be retracted to permit other types of capping. 4) Skirt 
and seal are integral; easily removed, easily snapped back on. 


AMERICAN SEAL-KAP CORPORATION + 11-05 44th DRIVE, LONG ISLAND CITY 1, NEW YORK, NW. Y. 
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OPERATING 


COSTS | Linked together in a strong profit-building chain are Buflovak's four 
distinct competitive advantages: Quality Control . . . Increased Ca- 
pacity . . . Full Solids Recovery . . . and Lower Operating Costs. Con- 
centrated milk products processed in Buflovak Evaporators have an 
unyarying rich, natural flavor, good color, uniform texture and body 
that only instantaneous evaporation can give you. Larger capacities 
are obtainable as a result of good heat transfer insured by uniform 
distribution of steam. Profits are further increased by the 99.9% 
recovery of all solids. An exclusive method of centrifugally admitting 
vapor and milk into separator prevents costly entrainment. Savings 
of up to 50% in steam and water plus ease in operation and cleaning 
add up to unsurpassed production economy. 


Pioneers in the dry milk field, our engineers have developed Buflovak 
Roller Dryers to profitably manufacture dry whole, skim, or buttermilk. 
Write to Buflovak today and discover how you can broaden your 
source of profits. 


BUFLOVAK EQUIPMENT DIVISION 


OF BLAW KNOX COMPANY 
1627 FILLMORE AVE. BUFFALO 11. WN. Y. 
295 Madison Avenue. New York 17 


1636 Monadnock Bldg. Chicage 4 
2217 Olive Street, St. Louis 3 


1706 Broadway Oakland 12, Cal 
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Yes, you can count on these extras 
every time you order a new product 
from Diversey. 


Overalls... that’s what the Diversey 
D-Man will be wearing in your plant 
while he services the drum or barrel 
of material you've ordered. 


Perspiration... it'll flow freely from 


your D-Man. He’ll be at it hot and 
heavy... whether it takes several 
hours or several days... until he has 
made certain your plant men know 


how to use the Diversey product, 


ordered properly and to best ad- 
vantage. 

Book-learning . . . the Diversey D-Man 
has had plenty. He’s a trained spe- 
cialist in food plant sanitation. Each 


new man joining Diversey is given 
weeks of intensive class-room in- 
struction followed by special courses 
while in the field. 


When it comes to sanitation, 
Diversey alone offers these “extras.” 
Next time you have a sanitation prob- 
lem, call in a Diversey D-Man. THE 
DIVERSEY CORPORATION, 53 West 
Jackson Blvd., Chicago 4, Il. 


DIVERSEY PRODUCTS FOR THE DAIRY PLANT 
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SEE DIVERSEY EXHIBIT, 


BOOTH 317, 


DAIR Y 


Diversol—A quick-acting dis- 
infectant combining sodium 
hypochlorite and alkaline 
sodium phosphate in crystal 
form. Disinfects without 
corroding equipment. 


D-Luxe —The ideal product for 
daily hand or machine clean- 
ing of equipment. 

Relion—A triple-action com- 


pound that assures clean, 
sparkling bottles. 


Mirrolite—For bottle washing 
in hard water areas. 


Heavy Duty —Cleans copper 
vacuum pans. 


INDUSTRIES EXPOSITION, 


Scalite—Prevents scale de- 
posits in rinse tanks. 


Everite—For removing scale 
and encrustations from bot- 
tle and can washing ma- 
chines, vat coils, condens- 
ers, and other equipment. 


Novex — Delivers clean, sweet- 
smelling cans at low cost. 

Canrite—Removes milkstone 
from cans quickly and safely 
by machine washing. 


Dilac—Removes milkstone 
from plate-type pasteurizers. 


Dicoloid—Used in paste-form 
to remove milkstone. 


ATLANTIC CITY 
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259 YEARS OF EXPERIENCE 


Whether it be for Machinery, Equipment or Supplies, 
all your transactions with Wisner are supported by 
long years of dairy plant experience, presented to 
you herewith in pictures. 


A Unique Organization With 
Every Member Hand Picked 
For His Particular Job 








YEARS W. 
YEARS Helping to Solve Your Technical Problems . J. 1, AYRE 


a 
LEW HATCH 
Directly Contacting Wan 





- You at All Times E. E. SCHAEFFER 


ses N. O'’GLENSKY 


mn, 




















»b- 
F. J. CONWAY 
- Properly Installing, Testing R. W. RITTERBUSCH 
i and Operating Your Equipment ba Sc 
- 259 YEARS TOTAL EXPERIENCE... A COMPLETE ORGANIZATION WITHIN | 
nae ‘This is Our Fitness to Serve You Well 
a i | Meet Us All bt Booth F038, 
ie L Dairy Industries Exposition 
si WISNER Atlantic City, N. 9. October 21-26 
= Saal! = WISNER MANUFACTURING CORPORATION 
“AT THE PEAK 241» 243 WEST BROADWAY NEW YORK 13, N. Y. 
tie OF PERFORMANCE“ - 
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GIRTON CO. APPOINTMENT 





O. L. MacDonald Joins Sales Staff 


in Executive Capacity 


O. L. MacDonald, for many years 
associated with the dairy industry, has 
become affiliated with the Girton Manu- 
facturing Company of Millville, Pa., ac- 
cording to an announcement made by 
E. F. Wellinghoff, general sales manager. 
Mr. MacDonald will represent the com- 
pany in the field in an exectuive capacity. 

Mr. MacDonald has been connected 
with the industry for the past 17 years 





0. L. Mac Donald 


and has an intimate knowledge of all its 
phases. He has, in the past, been asso- 
ciated with several representative equip- 
ment manufacturers and through his 
many contacts is well known to the in- 
dustry throughout the United States and 
Canada. 

During the war years, Mr. MacDonald 
was with the War Production Board, 
stationed at Washington, D. C. Here 
he was in charge of dairy priorities, hav- 
ing responsibility for the allocation of 
equipment to points where it was most 
urgently needed in order to keep the 
processing of dairy foods at the highest 
possible level during the national emer- 


gency. Subsequently, he functioned with 
the War Foods Administration in a like 
capacity. 

Mr. Wellinghoff, in making the an- 
nouncement, said, “We welcome Mr. 
MacDonald to our organization, as it will 
give the company a means of closer 
contact and association through an in- 
dividual whose wide experience in the 
dairy field will be of value to the in- 
dustry in general. This is part of the 
Girton program of service to the dairy 
industry of America.” 
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SET MINNESOTA DATES 





St. Paul, Minn. Announcement has 
been made by the Minnesota Creamery 
Operators and Managers Association that 
the 53d Annual Convention of the or- 
ganization will be held on October 8 
and 9, with headquarters at the Hotel 
Nicollet. A most interesting and instruc- 
tive program has been arranged by the 
Committee in charge of the convention. 
In addition to a complete presentation 
of the Association’s existing status in 
every direction, there will be a list of 
nationally-known speakers who will talk 
on timely topics in connection with dairy 
industry work. 

Officers of the Association are G. F. 
Kaus, Winnebago, President; E. C. 
Christenson, Kenyon, Vice-President; 
Axel W. Meyerton, St. Paul, Executive 
Secretary; Frank Eldred, Browerville, 
Treasurer. 
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INDIANA GROUP MEETING 


Indianapolis, Ind. (EB)—Newest de- 
velopments for the most efficient produc- 
tion and processing of milk and milk 
products will be discussed at the 29th 
annual meeting and convention of the 
Indiana Dairy Products Association, to 
be held here Sept. 24 to 26. Homer E. 
Capehart, Indiana Senator, will discuss 
“Washington and Businessmen” at the 
opening session and Dr. Frederick E. 
Hovde, president of Purdue University, 
will be principal speaker at a dinner 
meeting. 


NAMED TO NDC STAFF 





Claud Snider to Work on Dairy Edu- 
cational Activities of Agency 


Chicago, Ill—Appointment of Claude 
Snider, former art and printing directo: 
for Rand McNally & Co., as director 
of art and printing production for the 
National Dairy Council has been an- 
nounced here by Milton Hult, NDC 
president. 

“In view of the fact that our educa- 
tional literature reaches the amazing dis- 
tribution of 10 million copies a year 
through the public school systems of the 





Claude Snider 


nation and through professional offices, 
such as those of physicians, dentists, 
dietitians and nutritionists,” said Mr. 
Hult, “we are pleased indeed to have 
acquired the services of Mr. Snider. His 
training and experience are highly 
adaptable to our needs.” 

A graduate of the American Academy 
of Art, following liberal arts training at 
Northwestern Uuiversity, Mr. Snider has 
had experience with several nationally 
known advertising agencies, as well as 
long experience in printing production. 
He is a member of the Art Directors 
Club of Chicago, the Society of Typo- 
graphic Arts, and the Artists Guild. 





LEFFE 


SCOTCH MARINE 
BOILER «0 STOKER UNITS 


This is the Only Complete, Self Contained, Scotch Marine 
Boiler and Stoker Unit of Its Kind on the Market, Built 
by One Company, and Affording the User Undivided 


Responsibility, Greater 


Smokeless Combination. 


Efficiency, 
Built in Sizes 12 to 250 H.P. 


Increased Capacity, 


Our Stoker Adapted for Other Makes of Scotch Boilers. 
THE JAMES LEFFEL & CO. Established 1862 Springfield, Ohio 


Dept. MR 


See Leffel Boiler Ad on Page 74 
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says Lyman Baker of Baker-Stuber Dairy 
and former major with the U.S.A.A.F. 


RETURNED VETS GO’ FOR 


Millions have changed their tailors 
— but not their “tasters” 









(75 THE 0L0 
PX FAVORITE 





My Favorire,/ 
KRIM-kKO 


“Krim-Ko, the 2-to-1 PX favorite, is the natural taste 
winner with the boys who’ve returned to civilian life,” 
according to Lyman Baker of Baker-Stuber Dairy, and 
former Army major. 

“They’re all present and accounted for when you're 
serving them KRIM-KO. That delicious chocolate flavor 
has them coming back again and again. I guess that’s 
why it’s my most sensational money-maker. It’s a sure repeater.” 

Let KRIM-KO help lead your dairy line to an even more 
prosperous year. By actual taste tests it’s the nation’s 2-to-1 

favorite. Write today for further information. 


KRIM-KO CORPORATION 
4830 South Christiana Avenue 
CHICAGO 32, ILLINOIS 
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Dairy Industry Conference 


Industry Leaders, Technicians, Scientists and 


Economists Hold Two-Day Meeting 
at Cornell University 


THACA, N. Y.—Several aspects of the cost of producing 

milk were discussed by Prof. L. C. Cunningham of Corneli’s 

department of agricultural economics at the final session 
of the two-day dairy industry conference here. 


Cunningham stressed the unusually high level of costs 
at the present time, and said “Some relief in the way of lower 
feed prices is probable this winter, but farm wages are likely 
to continue high, so dairymen are increasingly interested in 
ways to save labor.” Under typical conditions, he explained, 
2.6 hours of labor are required to produce 100 pounds of milk, 
and labor makes up nearly 30 per cent of the total cost of milk. 


The speaker compared two groups of farms: one averag- 
ing a production of 1.3 cans a day for each man employed 
while the other group averaged 3.6 cans a day. The group 
with the 3.6 cans per man produced 100 pounds of milk at 
a cost nearly one-third lower than the first group. It also had 
net incomes ten times as high as the group that averaged only 
1.3 cans a day. 


High output of milk for each man employed was obtained 
principally by keeping moderately large herds, spending less 
than the average amount of time per cow to do the chores in 
the stable, and by having better-than-average producing cows. 


Nutrition and Work Simplification 


Mrs. Ethel A. Martin, director of the nutrition service 
of the National Dairy Council, told the group that the 
effective use of nutrition information in promoting consumption 
of dairy products depends on constant flow of new and im- 
portant facts about the products. 


Harold Dunlap, work simplification director for H. P. 
Hood and Sons at Providence, Rhode Island, said, “we in the 
dairy industry with our deep-rooted traditions have been slow 
in adopting work simplification techniques.” He then presented 
movies showing actual operations before and after work sim- 
plification principles were supplied in the Hood plant. 


Guthrie Holds Grading Tests 


At the meeting more than 400 members of the dairy 
industry had an opportunity to develop their sense of taste 
for grading dairy products. 


Under the direction of Prof. E. S. Guthrie, score cards 


were filled out by plant officials, state inspectors, and other 
dairy industry members who tasted and smelled four different 
samples of milk, three of which had been adulterated or had 
other defects. 

“We are depending more and more on the sense of taste 
and smell in grading dairy products,” Guthrie said. “These 
tests have proved more satisfactory for detecting off-flavors 
and some other defects than have the chemical and bacterio- 
logical tests.” 

Clambake Dinner 

The New England clambake dinner for the visitors in 
the livestock judging pavilion was held in a setting of more 
than 60 flags of the different nations of the world. The 
‘speaker was H. E. Babcock, Cornell trustee, and the toast- 
master was Prof. J. M. Sherman, head of the dairy department. 

Professors Guthrie and F. V. Kosikowsky stated that cul- 
tured buttermilk,- made from skimmed and partly skimmed 
milk, has become increasingly popular in this country “be- 
cause it is nutritious and thrist-quenching.” This helps the 
dairy industry, they said, because it profitably utilizes skim 
milk that might otherwise be wasted. 


Consumers Want Butter 

Speaking on “Is Butter a War Casualty?” Prof. E. H. 
Ruehe of the University of Illinois declared that butter is still 
a high-prized food that consumers want and are willing to 
pay for at prices commensurate with their ability to pay. 

He predicted that butter production would be curtailed 
for some time, and that prices would be in line with other 
food products competing for the same raw materials. “We 
can expect improvements in the general quality of butter,” 
he declared. , 

Also on the program was C. E. Beardslee, vice-president 


in charge of dry milk division of the Borden Company, who 
discussed “Dry Milk Up to Now.” 
Milk Inspection Laws 

Discussing milk inspection laws, W. D. Tiedeman, chief 
of the bureau of milk sanitation in the New York State De 
partment of Health, said considerable effort the first 15 years 
has been made in this state toward securing uniformity in 
regulations. Nevertheless, he added, there are still some dif- 
ferences in regulations and in interpretations. In many in- 
stances, sanitary conditions on the farms are controlled by 
more or less arbitrary rules rather than by official regulations. 
These differences are ‘particularly troublesome to dairymen 
when a single farm is under the inspection of several states 
or municipalities. 


He pointed out that neighboring farms with milk going 
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Milt Keng 2age...You'll get THE SURPRISE OF YOUR LIFE 


when you visit Booth No. 1101 at the 
DAIRY INDUSTRIES EXPOSITION 
Atlantic City, N. J., October 21-26, 1946 
DON’T MISS IT! x x* 


(TEAR OUT THIS NOTICE AND PASTE ON THE OCTOBER LEAF OF YOUR DESK CALENDAR AS A REMINDER) 


SEDIMENT TESTING SUPPLY COMPANY 


20 East Jackson Boulevard e . 
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to different markets are subject to widely varying regulations; 
that milk and cream from yninspected sources can be used 
in ice cream manufacture in one part of the state and not in 
another, and that dairy farms outside the state limits must 
be under the direct inspection of the state department of 
health while those within the borders are not subject to 
inspection. 

There is now hope that the milk shortage during the fall 
months may not be as severe as originally predicted by market 
authorities, Dr. Leland Spencer, professor of marketing at 
Cornell, stated. The full text of Prof. Spencer’s paper appears 
elsewhere in this issue. 

Also on the program in the Cornell dairy building was 
Prof. A. C. Dahlberg who discussed the growth of coliform 
bacteria in pasteurized milk. : 

Discussions were led by D. H. Jacobson from the Cherry- 
Burrell Corp., Chicago; L. H. Minor of the Wyandotte Chem- 
icals Corp., Wyandotte, Mich.; Prof. G. J. Hucker of the 
Geneva Experiment Station; and E. $. Guthrie of Cornell. 


Ordered from Palestine 


The Girton Manufacturing Company of Millville, Penn- 
sylvania, recently received an order for two Low Mount De- 
luxe Empty Case Washers from Tel Aviv, Palestine, which 
illustrates the increasing demand for modern dairy equipment 
on a world-wide scale. This demand likewise has become 
greater on the domestic market, as in the case of the Girton 
Case Washers. 








According to an official of the Girton Company, National 
Dairy Products Corporation has recently installed units of this 
particular equipment in four of their associated plants. This 
machine, under pressure, performs a complete washing and 
rinsing operation on empty bottle cases. The model illus- 
trated will process 10 to 20 cases per minute and is completely 
automatic in its operation, the manufacturers assert. 





Esquire Boosts Milk 


The August 1946 issue of Esquire magazine features a 
splendid article about milk by Thomas R. Carskadon, who is 
an author, teacher and chief of the Educational Department 
of the 20th Century Fund. 

The Esquire article is aptly entitled “The Juice of Life” 
and in it the author asks “Why in heaven’s name are some 
men reluctant to admit that they like milk? It is something 
I'll never understand. Every poll ever taken shows milk has 
a far greater preference among men than among women. I 
think this goes to show man’s inherent good taste.” Mr. 
Carskadon does not exaggerate when he explains milk as a 
pick-me-up by day and a put-me-to-sleep at night. It helps 
make the fat person lean and a lean person fat. Yes, it does, 
all these things and scientific facts prove it. 


October, 1946 

















HE experienced hunter knows their habits well—just 
what decoys will lure them—just when and how to 


shoot *@ # # 


So canny up-to-the-minute milk plant operators, 
coast-to-coast, are stocking up with genuine Seal-Leaks. 
Automatic by-the-millions cut. Exact in shape and thick- 
ness. Every conceivable size and contour—and a country 
wide Jobber hook-up that brings Seal-Leaks “just around 


the corner” from your plant. 


In sanitary neostyle unit containers that keep them always sweet and 


clean. Special sizes and thicknesses promptly to order—mail your 


Jobber the sample. 
Ask your Jobber for SEAL-LEAKS by Name. 


BEAVERITE PRODUCTS, INC. 


Beaver Falls . New York ° U. S. A. 
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DISA’S Influential Show 


Dairy Industries Exposition Will Attract Hundreds from Foreign 
Countries to Mingle with 25,000 U. S. Dairy Industrialists 


ORLD-WIDE recognition is be- 
Wi: accorded the forthcoming 

Dairy Industries Exposition as the 
international gathering place this year 
for milk processors and dairy industrial- 
ists from all over the world, according 
to spokesmen for the Dairy Industries 
Supply Association, the sponsoring or- 
ganization. The Exposition, first since 
1941, will be held in Atlantic City during 
the week of October 21-26. Upwards of 
25,000 U. S. and foreign visitors, repre- 
senting the several dairy industries and 
sciences, and including exhibitors, are 
expected to attend. 

The Show will be the world’s largest 
exposition for a single field of industry 
during 1946, with some 250 companies 
and business organizations, many with 
international ramifications and all mem- 
bers of the Dairy Industries Supply As- 
sociation, presenting displays of every 
conceivable item of equipment, machin- 
ery or supply for the vast U. S. industry 
based on milk. More than 1,500 prod- 
ucts or services, many of them radically 
new and improved, will be shown or 
demonstrated. The Exposition ranks un- 
contestably very near the top of the list 
of the greatest one-industry pageants the 
world has ever seen. 

Foreign Visitors 

In addition to the many thousands of 
American and Canadian dairy processors 
who have indicated their intentions to 
attend this first post-war Dairy Indus- 
tries Exposition, several hundred milk 
industry representatives of some ten or 
twelve Central and South American 
nations and Cuba, and a number from 
countries of western Europe have an- 
nounced their plans to be present during 


Exposition week. One delegation of fifty 
members of Great Britain’s Ice Cream 
Alliance, Ltd., including all of its officers 
and top executives, will come to the 
United States late in October to visit the 
Exposition and take part in the conven- 
tion sessions of the International Associa- 
tion of Ice Cream Manufacturers, one of 
the events with which the Exposition 
will be concurrent. 


Dairy products manufacturers and 
supply men from other European coun- 
tries, including Holland, Portugal, and 
Norway, in response to invitations from 
the U. S. dairy industry will also visit 
the United States during October to view 
the Exposition and observe dairying and 
milk processing activities in this country. 
They will carry back to their own coun- 
tries the very latest in information on 
dairy industrial practices that U. S. dairy 
science and technology have developed 
in recent years. 

From this country, every state will be 
represented by top-flight dairy indus- 
trialists and scientists. 

International Ceremonies 

To honor foreign visitors to the great 
Show, an International Breakfast will be 
held on Wednesday morning, October 
23rd, at which DISA will make known 
for the first time the results of a world- 
wide survey of milk production and dairy 
industrial conditions which it has just 
concluded. It is anticipated that these 
results will elicit a tremendous amount 
of interest among visitors from the sev- 


eral other continents and among North 
_ 


American dairy processors and dairy 
equippers and suppliers. 

A World-Wide Lounge, prominently 
situated on the board walk level -of the 


Exposition will be a salient feature of 
the Show. Visitors from other shores 
will find it a gratifying habit to frequent 
it each day for light refreshments and 
stimulating conversation, and to relax 
for a few moments amid the engrossing 
stir of the Exposition itself. 

Old Timers, First Timers, Land 

Grant College Alumni 

A characteristic feature of the Dairy 
Industries Exposition since 1940 has been 
the gathering in specially provided floor 
quarters of the loosely constituted Old 
Timers’ Club, membership in which is 
open, broadly speaking, to all persons 
present who have attended ten or more 
Shows, or who have been in one of the 
several dairy industries for 25 years or 
more, DISA expects as many as 2,500 
Old Timers to register this year, and has 
arranged a series of daily informal ob- 
servances to be held in the Old Timers’ 
Area. On one afternoon, Old Timers 
will be especially honored; on another, 
First Timers; on another, Land Grant 
College alumni, professors, and students. 
Old Timers have been requested to send 
in childhood and baby pictures of them- 
selves which will line the walls of their 
booth: and throughout the Show there 
will be conducted a continuous guessing 
contest among them, so that on Friday 
afternoon, October 25, the winner can 
be announced, and the Old Timer who 
has guessed correctly the identities of 
the largest number of photographs will 
receive a fitting prize. 

First Timers—those who are attending 
their first Exposition—will register in the 
same booth and can mingle there each 
afternoon with Old Timers who will be 
on hand to welcome them into the dairy 
industries. Both Old Timers and First 
Timers will be appropriately badged. 


An afternoon will be set aside, also, in 
which land grant college alumni, pro- 
fessors, and students will be honored at 
the Old Timers’ Booth. This year the 
annual Students’ Contest in the judging 
of dairy products, usually held co- 
incidentally with the Show, and to win- 














SIEE US 


- - THE BIG 1946 DAIRY SHOW 


THE STODDARDS INVITE YOU TO LOOK OVER THEIR NEW LINE OF MILK BOTTLE CRATES 


BOOTH 1316 


MILK BOTTLE CRATE COMPANY | 


1545 Kingsbury Street 
Chicago, Iil. 
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a case of clean bottles 
in 40 seconds 


Continuously operated—forty seconds—that's all—and you've a full case of bot- 
tles, washed, rinsed, and thoroughly sterilized. And speed is only one of the advan- 
tages of the Cherry-Burrell 42nd Dairymen’s Bottle Washer—the big performance 
washer designed for small plant operation. 


Efficient, simple, and economical to operate, the 42nd washer handles half-pint, 
pint, quart, two-quart bottles, or gallon jugs with equal thoroughness. A!! opera- 
tions are within easy reach of the operator and require minimum effort. Sterilizing 
compartment can be arranged for either chlorine or steam sterilization and pro- 
visions can be made for the sterilization of cans and utensils. 


The 42nd washer is easy on the eye, too. No exposed piping mar its cleancut 
lines. Specially balanced doors eliminate need for rubber splash baffles—you 
can forget splash problems when you install the 42nd washer in your plant. Get 
the full story on this efficient bottle washer from your Cherry-Burrell man. 








CHERRKY-BURRELL CORPORATION 
427 West Randolph Street, Chicago 6, Illinois 





Equipment and Supplies for Handling Milk and Its Products 
FACTORIES, WAREHOUSES, BRANCHES, OFFICES OR DISTRIBUTORS AT YOUR SERVICE IN 52 CITIES 











G&H PRODUCTS SALES CO. 


BOX 297 - RACINE, WISCONSIN 


NICKEL ALLOY...STAINLESS STEEL 
SANITARY FITTINGS 


* 
DAIRY 
EQUIPMENT 
SPECIALTIES 
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ners in which DISA has customarily 
awarded fellowships at one or more of 
the land grant colleges, is not being held 
because of lack of adequate coaching 
facilities in the institutions. 
Educational Features 

Numerous educational and institution- 
al exhibits, not related to supplies or 
equipment but to dairy processing trends 
and to milk and dairy products’ consump- 
tion are in preparation. These will in- 
clude a display of seized patents in the 
milk field, shown by the Alien Property 
Custodian; several U. S. Department of 
Agriculture exhibits, among them a new 
scientific development demonstrating 
that pure alcohol can be obtained from 
milk; institutional panels from several 
of the country’s leading agricultural col- 
leges; literature and other educational 
material from such widely-known organ- 
izations as the American Butter Institute, 
the National Dairy Council, the Ameri- 
can Dairy Association, the National As- 
sociation of Retail Ice Cream Manufac- 
turers, and the National Planning Asso- 
ciation. 

The Dairy Industry Committee will 
be represented, devoting activities in its 
area’ to explaining recommended 3-A 
Sanitary Standards for dairy equipment, 
and displaying the 3-A Sanitary Fittings 
which have already been adopted by the 
International Association of Milk Sani- 
tarians, the U. S. Public Health Service, 
and the Dairy Industry Committee. 
These three organizations jointly develop 
8-A recommended sanitary standards for 
many items of dairy equipment. 

Concurrent Conventions 

Four annual conventions of bodies in 
related fields will be held in Atlantic 
City during Exposition week. The In- 
ternational Association of Milk Dealers, 
the International Association of Ice 
Cream Manufacturers, the International 
Association of Milk Sanitarians, the Na- 
tional Association of Retail Ice Cream 
Manufacturers will convene their annual 
sessions, and the Evaporated Milk Asso- 


ciation will hold a monthly business 
meeting within the week of the Show. 
From a general—as distinct from a 
dairy industrial—viewpoint, the Dairy 
Industries Exposition will constitute a 
complete and typical slice of American 
manufacturing enterprise. Its exhibitors 
include corporations and firms whose 
huge establishments are known through- 


out the world; others which employ few-° 


er than 25 persons. Some of the prod- 
ucts to be shown are almost as large as 
locomotives; others almost microscopic- 
ally tiny. Every conceivable necessity 
for modern dairy processing will be ar- 
rayed for study or demonstration. 
Since DISA’s 300 member companies 
produce or manufacture some 85 per 
cent of all U. S. dairy processing sup- 
plies and equipment and a substantial 
percentage of those used elsewhere in 
the world, the Exposition has logically 








Dairy Publicity 





LOOK MAGAZINE PHOTO. 

Malteds, with six scoops of ice cream, is a 
Ted Williams favorite, as pictured on page 52 
of the article titled, ‘‘Ted Williams—Base- 
ball’s Greatest Hitter,’’ appearing in the com- 
ing LOOK magazine. 

Publicity of this nature in a widely circu- 
lated national magazine is decidedly favorable 
to the milk and ice cream divisions of the 
dairy industry. 


a magnet-like attraction for dairy pro- 
cessors from all the continents, although 
it is, of course, only one of numerous 
familiar media of contact between 
equippers and suppliers and the dairy 
processors. 


There are few large industries upon 
W hich in some concrete manner the 
mammoth dairy industries do not de- 
pend. Refrigeration equipment, rubber, 
glass, paper and lumber products, auto- 
motives, metals, brick, bacteriological 
products, containers, processing ma- 
chinery, vitamin products, sanitation 
products, colorings, flavorings, merchan- 
dising and distributing equipment and 
devices, business systems equipment—to 
name but a few—are all indispensable to 
modern dairy enterprise, which has de- 
veloped on such a scale that the retail 
value of milk in all its forms in the United 
States, for example, is estimated at up- 
wards of four billion dollars a year. 


In exhibit area, the Show covers over 
five acres. The Exposition is open only 
to those actually connected in some way 
with the dairy industries—and in its in- 
fluence on the industry it serves, this 
year’s Exposition is believed to be des- 
tined to be outstanding. The Exposition, 
fifteenth since 1926, is the first to be held 
since the Toronto Exposition in 1941. 
It is ordinarily an annual affair, but for 
obvious reasons was discontinued during 
the war years. 

en 


G. M. McCOY APPOINTED 


George M. McCoy has been appointed 
general manager of the Export Division 
of the Borden Company, it was an- 
nounced this month, by Borden Vice 
President W. H. Gurley. He was form- 
erly sales manager of the division. 

Succeeding Mr. McCoy, Harold C. 
Pond and John P. O’Donnell have been 
appointed Sales Managers of the Borden 
Export Division. Mr. Pond will be in 
charge of eastern hemisphere operations, 
while Mr. O’Donnell directs sales in the 
western hemisphere. 





ABELN 


DAIRY PRODUCTS CO. 
SPECIALISTS IN MERCHANDISING & MARKETING 


Quality 


Cream - Sweetened Condensed 
Spray Milk Powder + Roller Milk Powder 
Concentrated Milk - Cheese 


624 S. MICHIGAN AVE., CHICAGO 5, ILL. 


TELEPHONE WABASH 0846-7 
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GEIGY COMPANY, INC. 


Phenomenal results in controlling barn flies have been 
achieved with NEOCID* BA 50, a DDT composition de- 
veloped by the Originators of DDT Insecticides. 


NEOCID BA 50 is a wettable powder which is used at 
the rate of 20 lbs. per 100 gals. of water—and sprayed 
inside barns at the rate of 1 gal. per 250 sq. ft. every 
6 to 8 weeks. This dosage applies in general—follow 
your local state recommendations. 

NEOCID BA 50 will control flies for you. For special 
news release on results, write: 


*Reg. U.S. Pat. Off. 


89 Barclay Street 
New York 8, N. Y. 
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C. ontrolled 
Production 


on conveyor lines! 


PRODUCTIMETERS installed on your conveyor lines 
give exact count of every bottle and case produced ... 
provide daily and weekly totals . . . check operating 
efficiency . . . make bookkeeping easy for production men. 
They are quality built for hard usage . . . their perform- 
ance is guaranteed. 


Why not install them on your conveyors now? 


CATALOG NO. 10 with complete details on Case, 
Can, Bottle and Electric Counters available on request. 







Top: Model 6-HF-4-1 Bottle Counter. 
Left: Model 5-H-5 Case Counter. 


DURANT MANUFACTURING COMPANY 
1989 N. Buffum Street 189 Orange Street 
Milwaukee 1, Wisconsin Providence 3, R. I. 


SEP-KO 


WETTING COMPOUND 


CREATED ESPECIALLY for the 
MILK INDUSTRY 


PENETRATES and 
LOOSENS DEPOSITS 


“floated 














Water scale and milk stone can be 















away” with hand brush and water — quickly, 
safely — when you use SEP-KO. 


ask him. 


Our Repre- 


sentative will show you how; 


MONARCH SOAP & CHEMICAL CO. 


3750 N. E. Fifth St., Minneapolis 13, Minn. 


_Mnfr’s. of CANO C. W. Com- 
pound and other Cleaning Products 























ONLY 
PEERLESS 
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CAN GIVE 
YOU THE 


(Reg. U. S. Pat. Off.) 


for 


DEEP 


or 


SHALLOW 
WELLS 


as small as 4“ 
in diameter 


CAPACITIES: 


600 to 3300 
Gallons per Hr. 





THIS 1S THE 
ROTOR THAT 
GIVES 
MAGIC 
WINGS 
To 
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LIFT! 


Highly Advanced in 
Principle « Design « Performance 


Tue Hi-Lirr PUMPING PRINCIPLE may 
rightfully be called the most revolutionary 
advance in pumping during the past 10 
years. The only moving part consists of 
the hard, heat-treated chrome plated stain- 
less steel rotor, revolving within a simi- 
larly contoured hard rubber stator.Smooth- 
running simplicity at its best. 






H1-Lirt economically produces greater 
water capacities from small and medium 
sized wells than ordinary type pumps. 
Solves the problem of pumping clean water 
in a vast variety of municipal, industrial 
and commercial applications. 








| Self-priming. No oil used underground. Ex- 

tremely High Pressures may be deve loped. 
Operates s at half the usual pump speed. 
| Highly resistant to abrasion and corrosion. 





Hi-Lift Patents: Manufactured under R. 
Moineau patents U.S.1892217 and 2028407. 
Canadian patents 352574. By exclvsive li- 
cense to Robbins & Meyers, Inc. Peerless 
U. S. Patents Nos. 2208975, 2338937 and 
2346426. Other Patents Pe »nding. 


FOOD MACHINERY CORPORATION 

















October, 1946 


| aS ie DISTRIBUTORS IN ALL PRINCIPAL CITIES 


Write for complete information of Hi-Lift advantages in construction and operation. 


PEERLESS PUMP DIVISION 


Cedtee 6, Ohio + Quincy, tilinois « Los hngoted 31, California 
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Prepare For Big Show 
(Continued from Page 2) 
pick up valuable pointers as well as the 
“flavor of the industry” from them. 


But there will be absolutely no cut- 
and-dried formality. The purpose of the 
daily get-togethers is relaxation and en- 
tertainment as a gentle beak in an other- 
wise strenuous day. There will be no 
place in the Old Timers’ Area for solemn 
programs or pre-arranged speeches; there 
will be easy chairs and hot coffee and 
good talk. 


Guessing Contest Planned 


As stated in an earlier DISA announce- 
ment a highlight of the festivities in the 
Old Timers’ Area will be a Who’s Who 
guessing contest. Senior members of the 
dairy industries have been requested to 
send in old-time snapshots or photographs 
of themselves, especially their baby pic- 
tures and childhood likenesses, to be used 
as booth murals. Already the pictures 
have begun to appear at DISA’s Wash- 
ington headquarters, and to quote a 
spokesman for the Exposition staff, “most 
of these Old Timers seem to have been 
mighty handsome young blades.” 


Members of the Old Timers’ Club 
may register at the special aréa named 
for them, throughout the Show, but the 
sooner the better, according to the staff 
of DISA. At any time they may file their 
contest entries there, too. The pictures 
will all be numbered, and each Old Timer 
who registers will be given a similarly 
numbered sheet of paper on which to fill 
in names of those other Old Timers whose 
youthful portraits he thinks he recognizes 
in the gallery. 


On Friday afternoon, October 25, the 
contest winner will be announced in the 
Area—and the prize, which will be suit- 
ably will be Ar- 
rangements have been made to take care 
of possible complications in the event of 


inscribed, awarded. 


a tie, so no one’s supreme effort will go 
unrewarded. 


Approximately 2,500 Old Timers— 
some one-tenth of the anticipated Ex- 
position crowd—are expected to register 
at the Booth, according to DISA spokes- 
men. No one will hazard a guess as to 
how many First Timers will show up to 
be registered—but the sky’s the limit, 
and anyone who is attending his first 
Exposition or is just starting out in one 
of the dairy industries or sciences is 
eligible and should inscribe his name. 

In the event that there may be persons 
planning to attend the Exposition who 





Milton Hult, National Dairy Council President 


are eligible to qualify as Old Timers, 
but who are perhaps unaware of it, DISA 
lists again the qualifications: 


1. All those present who have attended 
ten or more Dziry Industries Exposi- 
tions since the first one in 1926 (except 
cupply and equipment men). 

2. Owners or executives in any of the 
dairy industries (market milk and cream 
dealers, manufacturers of butter, cheese, 
ice cream, evaporated milk, condensed 
milk, dry milk, allied dairy products) 
who have been connected with any of 
these industries for 25 years or longer. 

3. Executives of trade associations in 
the foregoing industries who have served 
a quarter century or more. 

4. Representatives, for 25 years or 
lenger, of dairy educational institutions, 


ucp.rtments of health or agriculture, deal- 
ing with milk or milk products. 


5. All who have served for the same 


length of time on dairy industries’ 
publications. 
6. Supply and equipment men or 


women who have served the dairy in- 
dustries for at least 25 years. These, 
however, are not eligible for member- 
ship by having attended ten or more 
past Shows. 

Milk Dealers’ Meeting 

When the thirty-ninth anniversary con- 
vention of the International Association 
of Milk Dealers opens Monday, October 
21. at Haddon Hall, it is destined to 
be the largest gathering ever held in 
the long history of the industry. 

From the way reservations have been 
pouring in, the attendance will break all 
records and will require more hotel rooms 
than any previous convention of the milk 
group. Twice as many rooms have been 
reserved at this date than for any pre- 
vious meeting. The fact that this is the 
first convention since before the war has 
intensified the demand for rooms. 

While all of the rooms at Haddon Hall 
have already reserved, it is still 
possible to get space at six other hotels 
near the convention center. As these are 
within a block of the convention and 
the boardwalk, any milk distributor who 
wants to attend should act right away 
about a reservation by advising the Inter- 
national Association of Milk Dealers, 309 
West Jackson Boulevard, Chicago 6, Il. 

One of the outstanding speakers at the 
convention will be Dr. Claude Robinson, 
President of Opinion Research, who will 
appear at the opening general session 
to discuss “Public Relations”. This sub- 
ject is considered one of the most im- 
portant topics for this year’s convention. 
Dr. Robinson is nationally famous for the 
opinion polls his organization has con- 
ducted with special emphasis on fore- 
casting consumer opinions on public re- 


been 


lations subjects. 
Raymond Skinner of the Forest Hill 
Dairy of Memphis, Tennessee, president 
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FOR REFRIGERATION WITHOUT LABOR 


IT’S THE 1-33 
FOR MILK COOLING — FOR CREAM COOLING 


So Convenient and Fast. | 
heavy cans to lift. You merely place the empty j 
cans in the cabinet, place the milk strainer in 
the proper opening on top of cabinet and pour 
your milk through the strainer. 


ZEERO MANUFACTURING COMPANY 


General Office — Washington, Missouri 
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TOPS. ALL 


The bottle caps without a 
peer ... the bottle caps that 
are made of the finest mater- 
ials, by the most advanced 
methods, and with the 
most attractive designs. 
They are top quality in ap- 
pearance, and give top value 
to the user. “TOPS-ALL” 
bottle caps are truly the 
finest caps made. 


Made in .1l sizes, including 
creamer caps, 48mm, No. 
2, No. 3, cheese and jug 
caps. A comp! > line to 
fit your every need. 


ROBERT S. 


LEONARD 


COMPANY 


KANSAS CITY 
DALLAS 








Examine the 2 
Modern Multiple S 
Disc Principle of 
FILTRATION 
at Atlantic City 
DISA Booth 402. 
Write for Details 
of Our 
Filter Plate. 
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SANITARY MANUFACTURING CO. 


OF PITTSBURGH 
Successors To 


STAMSVIK MANUFACTURING CORP. 
Corner Marion and Locust Sts., Pittsburgh 19, Pa. 
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The Damp-Tex system of painting kills rust, rot, fun- 
gus and bacteria. Stops deterioration. Can be applied 
on any paintable surface, wet or dry, with equal ease 
and efficiency... changing dingy, rough light-blotter 
interiors into glistening porcelain-like beauty. One 
coat covers. Resists acid, alkali, corrosive gases and 
oxidation. Dries overnight without flavor-tainting 
odor into waterproof film. Comes in white and colors. 


Write for our trial offer. 
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-TEX" FOR = 


EELCOTE MEG. co. » SI. LOUIS, MO. 







THE CREAMERY PACKAGE MFG. co. 
National Dist. of Damp - Tex Products to the Dairy Industr~ 
General Office: 1243 W. Washington Bivd., Chicago 


ALSO SOLD IN CANADA: CREAMERY PACKAGE MFG. CO. 
OF CANADA, LTD., 267 King St. W., Toronto 2, Ontario. 







Canadian Manufacturer: Standard Paint & Varnish Co., Windsor, Canada 
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‘of the Association, will preside at the 
general sessions and in addition will de- 
liver his presidential address. 

Many Other Leading Speakers 

Col. B. F. Castle of Washington, D. C., 
president of the Milk Industry Founda- 
tion will also be a speaker at the general 
session and is expected to introduce Dr. 
Robinson in addition to discussing in- 
dustry phases of the public relations 
program. 

Other general session speakers will be 
George F. Benson, president of Harding 
College, Milton Hult, president of the 
National Council, Owen Richards, gen- 
eral manager of the American Dairy yr 
sociation and Carl McFarland, former As- 
sistant Attorney General of the United 
States. Other names will be announced 
soon. 


In addition to President Skinner, the 
other officers of the association will take 
an active role in the convention proceed- 
ings including Carl Larsen of Buffalo, 
vice president; Dr. D. B. Peck of Chi- 
cago, treasurer; and E. B. Kellogg of 
Chicago, acting executive secretary. The 
sectional meetings to be held every after- 
noon during the convention will be in 
five principal groups. 

These groups with their 
officers are: 


presiding 


Accounting—Chairman, F. W. Root, 
Glendale Farms, Wilkes- Barre, Pa.; Sec- 
retary, H. H. Smith, Diamond Milk 
Products, Inc., Columbus, Ohio. 


Laboratory—Chairman, Mrs. Anna K. 
Eaton, Abbotts Dairies, Inc., Philadel- 
phia, Pa.; Secretary, Dr. D. B. Hand, 
Sheffield Farms Company, New York, 
ae 

Plant—Chairman, Dr. F. B. Baldwin, 
Jr., Baldwin Dairies, Philadelphia, Pa.; 
Secretary, Israel Adams, St. Lawrence 
Dairy Co., Reading, Pa. 

Production—Chairman, D. N. Geyer, 
H. P. Hood & Sons, Boston, Mass.: Sec- 
retary, Paul A. Young, National Dairy 
Products Corp., Chicago, Il. 


David E. Price, 


Sales—Chairman, 


* Price’s Creamerires, Inc., El] Paso, Texas; 


Gordon Wanzer, Wanzer & 
Chicago, Ill. 


Secretary, 
Sons, Inc., 


Ice Cream Sessions 


“As final plans evolve for the Ice 
Cream Victory Convention, we who are 
closest to these preparations become more 
enthused,” says Harvey P. Hood, presi- 
dent of the IAICM. 


“Our hotels on the 
boardwalk in Atlan- 
tic City are now 
booked to capacity. 
It is apparent that 
all attendance rec- 
ords will be shat- 
tered. The general 
and special sessions 
of the Convention 
present personalities 
and offer informa- 
tion and subjects of 
real interest. I con- 
fidently believe that the program which 
has been arranged will both pay divi- 
dends to the manufacturers who attend 
and also contribute to a greater and 
better ice cream industry for the future. 
The fun sessions for our first get-together 
in four years will leave you something 
to remember. Special features to delight 
our ladies are being contracted for to 
make their leisure pleasant. 

“TAICM staff members have outdone 
themselves in planning the Annual Ban- 
quet. We can promise atmosphere—ex- 
cellent food—and swell fun. The ban- 
quet will be held in special quarters de- 
signed to accommodate 2000 diners in 
roomy comfort! The Music Corporation 
of America: is providing talent for our 
show and music for our dance. 


“I would like,” concludes President 
Hood, “to see every ice cream manufac- 
turer at the Dairy Show, at our Conven- 
tion sessions, and at our special pro- 
grams. We are sure this will be the 
biggest and best convention we have 
offered to the industry.” 





Col. B. F. Castle 


NAMED BRANCH MANAGER 


Elmira, N. Y. Joseph P. Swift has 
been named branch manager of the New 
York City office of Thatcher Glass Manu- 
facturing Company, Inc., according to 
an announcement by David . R. Parfitt, 
vice president in charge of sales. He 
succeeds Herbert C. Abrahamson, who 
resigned. 

Mr. Swift has been a sales represen- 
tative of the Thatcher Glass Manufac- 
turing Company, Inc. for the last ten 
years. He has been a field salesman in 
Philadelphia and Baltimore and is also 
a former branch manager of the 
Rochester office. For the past two years 
Mr. Swift has been a field salesman in 
the New York City branch. 

Mr. Swift, who is 32 years old, is a 
graduate of Penn State College and has 
a very wide acquaintance in the glass 
industry throughout the eastern part of 
the country. He is married and the 
father of three children. 


ee 
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MILK TAKES THE AIR 








Four quarts of fresh Grade A milk 
are being flown nearly 4,500 miles to a 
United States Army colonel with a $25 
thirst for the beverage. 

He’s Col. Charles W. Kouns, an in- 
fantry officer with the joint U.S.—Brazil 
military commission in Rio de Janeiro, 
who has arranged with Land O’ Sun 
Dairies, Inc., of Miami to ship him a 
gallon of milk by Pan American World 
Airways Clipper. Including packaging 
and freight charges, the milk is costing 
the colonel approximately $6 a quart. 

Believed to be the first aerial shipment 
of fresh milk to Latin America from the 
United States ,the costly cargo left Miami 
September 10 aboard a big four-engined 
Clipper. 

The milk, in four-quart carton contain- 
ers, was shipped in a corrugated box 
packed with sufficient dry ice to keep it 
in A-1 condition from 40 to 48 hours. 
Total time for the flight to Rio by four- 
engined Clipper is 28% hours. 








The patented, 
ceylinders’’ 





costs. 
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hein DRY MILK 


AT LOWER COST 
DRY MILK MACHINES 
Built in Five Sizes 


glass-smooth, 
give years and years ef 
maximum production ef a superior dry 
milk at the lowest possible cost. 


Many other exclusive features insure 
long life with low steam and power 


Complete details upon request. 


OVERTON MACHINE COMPANY 





“20-year 








MICHIGAN 


SAFE and EFFICIENT Method of Handling 
ACIDS bess OTHER LIQUIDS 





THOMPSON MFG. CO., Inc., 152 W. 121 ST., ERIE, PA. 
Sold by Jobbers in All Principal Cities 


@ This pump provides a steady flow 
of 2 to 3 gallons per minute under 
low safe pressure. 


@ Starts quickly. Release valve 
stops flow instantly and drains 
pump. No fuss or bother. 


@ Operates at floor level. No lifting 
of heavy containers onto boxes 
or platforms. 


Descriptive Literature on Request. 
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« | PRODUCT PROTECTION AT ITS BEST 
New ; 
ol ICE WATER ALL DAY wwe LOW OPERATING COST 
fit, 
He The original “King Zeero” Ice Builder provides 
who economical, efficient, trouble-free product protec- 
tion at all times regardless of your requirements 
a or equipment. A comparatively small compressor, 
- low in initial cost and in current demand charges, 
1 in builds ice in the off-load period to be released in 
also: THE the form of 32°-34° ice water wherever and 
the 4é ” whenever you need it. The “King Zeero” not 
— KING ZEERO only supplies low cost, dependable refrigeration 
“- but adds new beauty to your plant with its 
— ICE BUILDER lustrous sheet aluminum sides and painted trim — 
has. an efficient and attractive addition to the most 
lass modern dairies and creameries. Available in 1600 
t of to 10,000 pound ice capacity units and can be 
the connected in series when increased production 
demands. Easy to install, “King Zeero” Ice 
oe Builders require a minimum of floor space. For 
the cooling power of tons of ice without ice- 
nilk | handling inconvenience install a “King Zeero” 
108 Ice Builder. 
— a WRITE FOR BULLETIN 74 
in : 
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ce THE KING ZEERO CO. 1447-55 MONTROSE AVE., CHICAGO 13, ILL. 
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™ | PLANT-PROVED EQUIPMENT 


oon FOR GREATER ECONOMY and EFFICIENCY 
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urs. 


= | STQELTING "@deuonsde”” PASTEURIZER 


Dairy plant operators prefer Stoelting plant-proved equipment because of its 
meny outstanding points of superiority and its ability to do a better job at a 
lower total cost. Typical of the features found in the new Stoelting Pasteurizer 
is its rapid transfer of heat. Milk is brought to pasteurizing temperature by 
vapor heating — that means even heating without flavor destroying scorching or 
cold spots. Special inclined propeller type agitator, driven by an entirely en- 
closed self lubricated motor, provides gentle yet positive action, regardless of 
the amount of milk in machine. Inner jacket is of stainless steel. Outer jacket 
on standard model is finished with white enamel. Deluxe model has No. 4 
polished stainless steel outer shell. Write for additional information. 


STOELTING BROS. CO., KIEL, WISCONSIN 
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E. J. MATHER NAMED 


E. J. Mather, vice-president of the Na- 
tional Dairy Products Company, will 
serve as chairman of the Dairy Products 
Division in the 1946 campaign of the 
Visiting Nurse Service of New York to 
raise $400,000.00. His division will seek 
contributions from business men in the 
food field. Emil Schram, president of 
the New York Stock Exchange, is gen- 
eral chairman of the drive, which will 
open October 9. 

A nurse from the organization recently 
made the 14,500,000th home nursing 
visit furnished by the Service since its 
founding in 1893 by Lillian D. Wald. 
It was formerly known as the Henry 
Street Visiting Nurse Service. 

At present the nurses make. almost 
400,000 home nursing visits each year. 
In addition to nursing the sick at home, 
they conduct Mothers’ Classes for ex- 
pectant wives, supervise the health care 
of children in nurseries and day-care 
centers and provide an industrial health 
service for small factories. 

About 50 per cent of the organization’s 
activities are carried on among persons 
unable to pay. The campaign fund is 
sought in order to defray the cost of this 
free sery ice. 


— 
MICHIGAN DAIRY CONFERENCE 
East Lansing, Mich.—Announcement 


has been made by the Michigan State 
College Dairy Department that the 
seventh annual Michigan Dairy Manu- 
facturers Conference will be held at the 
college November 6, 7 and 8, each day’s 
activities being given over to matters of 
interest to butter industry members, ice 
cream men, market milk industry mem- 
bers and inspectors dealing with dairy 
products at large. Announcement of the 
November event came from the office of 
Professor P. S. Lucas, who is serving as 
chairman of the conference committee. 

A number of well known speakers have 
been secured, including Drs. O. F. Hun- 
ziker, E. W. Bird, D. V. Josephson, E. 
M. Searls, as well as Russell Fifer, R. E. 
Fenstemacher, C. J. Schneider, W. H. 


Sproule and A. W. Farrall. This year 
there will be entertainment as well as 
business. Further information may be 
had by writing to the Director of Short 
Course, Michigan State College, East 
Lansing, Michigan. 


in 
— 


SNYDER NAMED AD MANAGER 


Succeeds R. L. Lowrie Who Joined 
Sales Promotion Agency 





Appointment of Nelson M. Snyder as 
manager of trade advertising of the sales 
promotion department of Owens-Illinois 
Glass Company has been announced by 
Kenneth C. White, promotion 
manager. 


sales 





Nelson M. Snyder 


Mr. Snyder succeeds Robert L. Lowrie 
who resigned recently to join the sales 
staff of Belknap & Thompson, Chicago 
sales incentive specialists. 

A native of. Toledo, Mr. Snyder has 
had wide advertising experience. He 
has been with Owens-Illinois for more 
than five where he worked on 
direct mail campaigns, Insulux products 
and glass container advertising. For the 
past two years he has been production 
manager. 

Mr. Snyder formerly 
with the U. S. 


years 


associated 
Advertising Corporation. 


was 





DAIRYMEN FAVOR AMENDMENT 





Dairymen in the six states of the New 
York milkshed have overwhelmingly ap- 
proved a proposed permanent amend- 
ment to New York’s federal and state 
milk marketing orders, it was announced 
September 23 by Dr. C. J. Blanford, 
referendum agent for the Secretary of 
Agriculture. 

Dr. Blanford, who is also administra- 
tor of the New York metropolitan milk 
marketing area, issued a preliminary re- 
port in which he announced that 30,048 
milk producers, or 99.6 per cent of the 
30,224 producers who cast ballots in 
the referendum, favor issuance of the 
permanent amendment. Dairymen voted 
either individually or collectively through 
the qualified cooperative associations in 
which they are members. 

A revision of the pricing formulas in 
the marketing orders so that fluctuating 
market prices for milk and other dairy 
products will be shown in the income 
of dairymen is the chief proposal in the 
amendment. It was submitted to a refer- 
endum of all producers who supplied the 
New York market in June. 

Preliminary results of the balloting 
were forwarded by Dr. Blanford at once 
to the Secretary of Agriculture and the 
New York State Commissioner of Agri- 
culture and Markets. 


; — 


PENNSYLVANIA DAIRYMAN DIES 





Clayton, Pa.—Albert C. Coleman, op- 
etator of a retail milk business here since 
1919, died recently. Mr. Coleman was 
a former president of the Borough Coun- 
cil and a past president of the Clayton 
Kiwanis Club. He is survived by his wife 
and two brothers and two sisters. 


in, 
———_—— 


PERMISSION FOR NEW PLANT 


Philadelphia, Pa.—The Civilian Pro- 
duction Administration has granted a 
permit to the Cooklyn Milk Co. to con- 
struct a two story steel and concrete 
addition to its processing plant at 3228 
Dickinson St. 











MILK 


SOUR CREAM 


BUTTER 





| Arkpert, New York 


| FRESH CREAM 
FROZEN CREAM 


COTTAGE CHEESE 


Bear Lake, Pennsylvania 





FOR A DEPENDABLE SOURCE OF HIGH QUALITY DAIRY PRODUCTS, CALL US, 


BUTTERMILK 


DRIED SKIM MILK SOLIDS 
SWEETENED SKIM CONDENSED MILK 


ICE CREAM MIX 


PLAIN 


PLANTS AT: 
Cohocton, 





BAKERS CHEESE 
SKIM CONDENSED MILK 


GRANDVIEW DAIRY. Ine. 


6071 METROPOLITAN AVENUE, RIDGEWOOD, N. Y. 
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TEXAS Cyclone MOLASSES MIXER Zang 
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Yes, Old Boss likes her rations palatable, balanced, and sweet... 


To give her a smooth, perfectly-blended mixture, the Cyclone Mixer's patented*"jet" pro- 
cess partially mixes feed and molasses before either enters the regular mixing chamber, not 
only insuring BETTER mixtures, but cutting power expenses in the bargain 

Mix your feed the Cyclone way, and keep Old Boss valuable. 


Available in two sizes, the Texas Cyclone Feed 
Mixer has a minimum of working parts, handles Tak: 
any type feed, and is easily operated—all at a a 


formation on the Texas Cyclone Sweet Feed 
Mixer. 





NORWOOD “i 
MANUFACTURING COMPANY 


MINERAL WELLS, TEXAS 
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with CLEVE-O-CEMENT | Roger 


Cleve-O-Cement eliminates ‘‘down time’’ for floor repairs. It makes C 0 y D E * $ | 5 G 
worn, rutted and broken floors good as new quickly and easily. D R Y | « G E 0 U | Pp M £ § T 


No special tools required. Any handy man can do it. Comes ready 


, Since 1883 


to mix. P on wet er dry floors, NOT an asphalt emulsion, ion , , . 

times harder than ordinary cement. Dries rock-hard overnight. Slip- Wherever milk is produced in volume... along 
“yar . ° 

proof, non-porous. Resists heat, cold, dampness, steam and lactic America Ss rich and abundant milky way = 


acid. Ideal for refrigerators, cooling and pasteurizing rooms. you'll find a Rogers industry-builder installation 
nearby. If you are planning a condensing or 


spray drying installation, get the interesting 


THE MIDLAND PAINT & VARNISH CO. Sauk saseieik tas ‘Sete “tow Chie a 


: Dairyland." 
9100 Reno Avenue Cleveland 5, Ohio 


Send for iilustrated bulletin and complete information. 


Distributors wanted write for information 









C. E. ROGERS COMPANY, 8731 WITT ST., DETROIT 9, MICH. 
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Idaho Appointments 
State University Names Dr. D. R. 
Theophilus New Dean of Agri- 
culture — Other Changes 


Moscow, Idaho. — Advancement of 
Donald R. Theophilus, member of the 
department of dairy husbandry staff at 
the University of Idaho since 1927 and 
department head the past 11 years to the 
deanship of agriculture has been an- 
nounced by President J. E. Buchanan, 
following approval by the board of re- 
gents and the U. S. Department of Agri- 
culture, which finances and cooperates 
in extensive experimental and extension 
activities through the college. As dean 
of agriculture, Dr. Theophilus—“Don” to 
hundreds of Idaho dairy farmers and 
manufacturers—also becomes director of 
the statewide experiment station and ex- 
tension phases of the university’s agri- 
cultural program. 

On November 1, the date the new 
dean officially takes over, Dean E. J. 
Iddings, for 35 years associated with the 
college of agriculture—for 30 of those 
years its dean—retires at his own request 
and becomes dean of agriculture emeri- 
tus; and Professor C. W. Hickman, 
senior member of the agricultural staff 
and acting dean during the past year, 
returns to his post as head of the depart- 
ment of animal husbandry, ‘also at his 
own request. Last fall, when Dean 
Iddings announced his desire to retire, 
the board of regents granted him a year’s 
leave of absence and asked Professor 
Hickman to serve as acting dean until 
a permanent successor could be selected. 

“The Board of Regents and I are deep- 
ly grateful to Dean Iddings for his many 
years of outstanding service to the Uni- 
versity and in the development of the 
state’s important agricultural industries,” 
said President Buchanan. “As dean em- 
eritus, Dean Iddings certainly is not go- 
ing to spend all of his time on the side- 
lines. The University will have the bene- 
fit of his experienced counsel and will 
call upon him for special services to the 
agricultural industry of Idaho. The 
Board and I are also deeply grateful to 
Professor Hickman for the sacrifice he 
made in leaving the animal husbandry 
department during a particularly trying 
year to serve while Dean Iddings was on 
leave.” : 

Native of Pennsylvania 

Born in Pittsburgh, Pa., in 1899, and 
graduated from a Pittsburgh high school, 
Dr. Theophilus came west to Iowa State 
College for his higher education. His 
college studies were interrupted in 1918 
and he served a year as. second lieuten- 
ant in the infantry in World War I. 

Dr. Theophilus has four degrees from 
Iowa State. In 1920 he received the 
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bachelor of science degree in animal hus- 
bandry. After a year as assistant herds- 
man at a Wisconsin purebred livestock 
farm he returned to Iowa State and, 
shifting to dairy manufacturing, received 
a second bachelor’s degree in that field 
in 1922. Livestock has been his major 
interest throughout his life. As a college 
student he helped fit cattle for the com- 
mercial sales. 

Continuing his study at lowa State, 
he -received the master’s degree in 1924 
and the doctor’s in 1935, both majors in 
dairy bacteriology. Considerable of the 
work toward the doctor’s degree was 
done after he had joined the University 
of Idaho dairy husbandry department in 
1927. 


Prior to coming to Idaho he was as- 
sistant in the department of dairy indus- 
try at Iowa State for one year and in 
charge of dairying and animal husbandry 
at the Western Kentucky State Teachers 
College at Bowling Green for four years. 

During the period Dr. Theophilus has 
directed the dairy husbandry program at 
Idaho, the university has made several 
research contributions which have proved 
profitable to the state’s dairyindustry. 
Studies on how to increase and preserve 
the riboflavin content of milk have re- 
ceived international commendation and 
requests have come fiom all over the 
world for results of the Idaho studies. 
In collaboration with the experiment 
station veterinarian, Idaho’s department 
of dairy husbandry pioneered in the field 
of artificial insemination of dairy cattle. 
Also, this time in collaboration with the 
extension dairyman, it leads in the de- 
velopment of the dairy stud bull unit 
plan, which brought better sires within 
the reach of the small dairy farmer and 
has been adopted in many other states. 


Wide Background in Dairy Field 


All together, Dr. Theophilus has con- 
ducted or collaborated in 37 dairy re- 
search projects upon which published 
reports have been made, many of them 
appearing in national scientific journals 
and influencing practices in the dairy 
manufacturing industries. Dr. Theo- 
philus is a member of several leading 
scientific and honorary societies. 

“The universitys new dean of agri- 
culture knows intimately the state’s big- 
gest industry,” said President Buchanan. 
“He knows personally all of the dairy 
breeders and commercial dairymen of 
the state and most of the farmers who 
have dairy cattle. He has been chairman 
of the western division, American Dairy 
Science Association, and during his 19 
years at the university has attended every 
annual meeting of the Idaho State Dairy- 
men’s Association and the several breed 
associations. When he first came to the 
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state, the Idaho Milk Producers Associa- 
tion elected him secretary-treasurer and 
has kept re-electing him every year since, 
He not only knows Idaho but has demon- 
strated a genuine loyalty to the univer- 
sity and to the state. He has refused 
many tempting offers to go to other in- 
stitutions and all who know him agree 
he has become a real Idahoan.” 


Other Appointments 

Assisting the new dean in directing 
the extensive activities of the University’s 
agricultural progratn will be Dr. C. W. 
Hungerford, vice-director of the experi- 
ment station and head of the Depart- 
ment of Plant Pathology, supervisor of 
research; Carol O. Youngstrom, Assist- 
ant Director of Extension, with head- 
quarters at Boise; and an assistant dean 
yet to be named. This post formerly was 
held by H. E. Lattig, who recently be- 
came Director of Student Welfare for 
the University. : 

“While retirement from the active full- 
time duties of the deanship, with the fine 
opportunities it offers for service to the 
farm interests of the state, naturally is 
with regret, there is great personal sat- 
isfaction in seeing Dr. Theophilus, long- 
time head of our Department of Dairy 
Husbandry, take up the work as my 
successor. He comes to the position with 
a broad technical training in the sciences 
basic to agricultural practice and with 
wide experience and acquaintance both 
within Idaho and in other top agricul- 
tural states,” said Dean Iddings. 


“To the 723 graduates of our College 
of Agriculture, practically all of whom 
I have known personally, and to the 
farm people of the State I commend 
this new Dean of the College, Director 
of the Experiment Station and of the 
Extension Service as eminently qualified 
to exert aggressive leadership for the 
University in behalf of the agricultural 
interests of Idaho. 


“I bespeak for him the same cordial 
and effective cooperation and support, 
so necessary to Sutcess in the Univer- 
sity’s program of teaching, research, and 
service in agriculture in the years ahead, 
which have been so helpful and satisfy- 
ing to me in the many years of my 
service. 

“Under the leadership of President 
Buchanan and the new Dean of Agri- 
culture, I shall hope to find suitable ways 
in which to render service in meeting 
important agricultural problems in the 
years ahead.” 

ee 
SHEFFIELD APPOINTMENT 





Sheffield Farms Company, Inc., re- 
cently announced the appointment of 
R. J. Anderson as chief engineer. Mr. 
Anderson will administer the accelerated 
post-war engineering program of the 
company. 
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CLASSIFIED ADVERTISING 


POSITION WANTED 

PRODUCTION MAN, scientific, practical 
and progressive seeks position in modern 
ice Cream plant or creamery. Expert in 
manufacture of ice cream mixes, cream 
cheese, butter and sour cream. Box 349, care 
this publication. 10-MB 

MANAGER—20 years milk plant experi- 
ence. Can make all types of soft cheese, 
sour cream and cream cheese. For past 12 
years was manager of largest manufactur- 
ing plant in the east; good reason for leay- 
ing. Can furnish references. Will go any- 
where. Available at once. State salary. Box 
300, care this publication. 10-M 

AS MANAGER with an aggressive, re- 
sponsible organization desiring the services 
of a qualified supervisor. College graduate, 
30 years of practical experience and tech- 
nical training in the dairy industry; sales 
experience and executive ability. Wish per- 
manent connection with a milk. ice cream, 











condensed or powdered milk plant. Ex- 
cellent references. Box 355, care this pub- 
lication. 10-M-3 





HELP WANTED 
WANTED — Experienced salesman 
to call on the Dairy trade in Southern 
New England, to represent a respon- 
sible firm dealing in many nationally 
known dairy supplies and equipment. 
Excellent opportunity for a man hav- 
ing knowledge of Dairy Supplies and 
acquaintance in the trade. This open- 
ing might be just the one you have 
been looking for. State past experi- 
ence, territory traveled, age, etc. Box 
352, care this publication. 10-M 
WANTED—Milk plant manager, full re- 
sponsibility for operation and maintenance 
of milk bottling in New York City. Karsten 


Dairies, Inc., 2338 Hermany Ave., New York 
61, N. Y. 10-M 





WANTED 


DAIRY PLANT OWNERS Seeking 
Progressive Steam Fitting Concern 
Plants Modernized 
Steam and Condensation Surveys 
for Fuel Conservation 
Boilers and Machinery Installed 
Heating and Insulation 
Eastern Territory Covered 
S. PINN & SON 
1271 Hoe Ave. New York 59, N. Y. 

10-M-3 

ABOUT 100 cans of raw milk daily. Must 
be approved for Florida. Dade County 
Dairies, Ine., 7500 N. E. 4th Court, Miami 
38, Fla. 10-M 


SKIM MILK wanted for cheese 
making. Long term proposition. Write 
Box 346, care this publication. 10-M-3 


WANTED—Milk plant or cheese factory 
now in operation with room for considerable 
expansion. Send full information and best 
price in first letter. Strictly confidential. 
Box 347, care this publication. 10-M 


FOR SALE 
USED MILK BOTTLE CRATES—Can 


deface old name and rebrand. Write or 
phone for present day inventory. Ohio 
Creamery Supply Company, 701 Woodland 
Ave., Cleveland, Ohio. 10-M-t.f. 


~ MILK ROUTE—Have 75 per cent of 
business in town of over 1,000. Priced to 
sell. Reason for selling—too many years in 
the business. A’ young man could take over 
and have a fine business. Box 351, care this 
publication. 10-} 


BOTTLE CASES WANTED 
WE ARE INTERESTED in purchasing 
a quantity of Quart, Pint and Half-Pint 
Cases. Send full particulars stating quan- 
tity, condition and price. Box 348, care this 
publication. 10-M-t.f. 
































BUTTER PLANT FOR SALE 

ON EASTERN SEABOARD completely, 
efficiently equipped, good buildings, low 
priced cream in area; 1944 production 825,- 
000 Ibs., 1945—800,000 lbs., to August 1, 
1946—318,000 Ibs. Excellent location near 
large city markets, can be purchased right 
and on reasonable terms. Good reason for 
selling. Box 354, care this publication. 10-M 


____ LABORATORY SERVICE 
DAIRY PRODUCTS LABORATORY— 


vhemical and Bacteriological Analyses. Con- 
sultations. Ice Cream formulae. C. Vilen- 
chitz, 82-31 60th Road, Elmhurst, L. Ris 
N. ¥. (New York State Licenses.) 10-M_6 

















FARM FOR SALE 


FOR SALE—Five acreas land all in cor- 
ral; large creamery, capacity 5,000 gallons; 
large office and dwelling; two routes: truck, 
eases and bottles; barn for 60 cows: two 
large silos; 90 cows and 2 bulls. Mrs. Ber- 
nadine Creton, Blue Bird Dairy, Rt. 5. Box 
346, West Riverside, Cal. 10-M 


EQUIPMENT FOR SALE 


FOR SALE—One 8 wide, Michael Yundt, 
60 bottles per minute, soaker compartment, 
bottle washer, complete with air compressor, 
in excellent condition. Address inauires to 
Pennsylvania Milk Products Corp., 2115 No. 
4th St., Harrisburg, Pa. ; 10-M 

















EQUIPMENT FOR SALE—Cont. 
~ FOR SALE—Erie City Economie Boiler 
30 H. P., operating daily—good order. Coal 


Stoker. Complete with all itomatic con 


trols. Ready to move out and into your 
place without purchasing anyt ng addi- 
tional. Price $1,600. Finger Lakes Honey 
Producers Co-operative, Inc., 206 W. South 
St., Groton, N. Y. 10-M-t.f 








FOR SALE One No. 199 Rice and 
Adams Rotary Can Washer: Ong Toledo 
Seale, print weight; One copper Weigh 
Tank with stainless steel cover; One copper 
Supply Tank with wheels and stainless steel 
cover; One No. 72 DeLaval Separator; One 
1942 No. 3A Cherry Churn; Four Pfaudler 
Holding Tanks upright, glass-lined, white 
porcelain jackets, man-hole clean-outs. Box 
306, care this publication. 19-M 


HOMOGENIZER — Creamery 
bronze head, 10, H.P. motor, 250 gallons per 
hour, $750.00. Case Washer — Pump and 
motor complete, $350.00. Filter—Peerless 
Model No. 6, stainless, double way, 6,500 lbs. 
per hour, $150.00. Conveyor—Power unit and 
150 ft. track, $400.00. Pump—Fairbanks- 
Morse turbine Model No. 6920, 5 H.P. motor 
complete, with new and reconditioned col- 
umns and stages, $700.00. Pasteurizer—Jen- 
sen, horizontal, tin cepper coils, new retin- 
ning, 30 can capacity, $400.00. Cooler— 
Jensen, rotary tin copper coils, new re 
tinning. Box 353, care this publication. 10-M 


Package, 





FOR SALE—One Jensen can sterilizer 
and dryer size 6, motor driven, Serial O. D. 
1096. One Jensen can sterilizer and dryer 
size 4, Turbine driven, Serial O. D. 416. 
One Creamery Package surface cooler, two 8 
tube sections, 1% in. O. D. tin copper, 48 
in. long. One Creamery Package surface 
Cooler, one 6 tube section, one 8 tube section 
72 in. long, 1% in. O. D. tinned copper. 
Three 10 in. sections 2 in. tubes tin copper 
surface cooler. Two 10 in. sections 1% in. 
tube tin copper surface cooler. One Union 
Steam Pump Co. Hi-Pressure pump, Bronze 
head, 5 H.P. motor size 1x3 in, Serial 
185324, capacity: 125 gallons per hour. 
One American Marsh wet vacuum pump 
6x6x12, Serial 57450. One Titan 80 separa- 
tor, completely reconditioned. One Creamery 
Package 75 gallon Wizard coil pasteurizer. 
One Victor ice crusher, No. 1. One No. 8 
Victor churn. One No. 18 Cherry Burrell 
tin copper filter. One 8x12x12 Dean wet 
vacuum pump. One 48 in. copper vacuum 
pan. One 500 gallon jacketed Pfaudler pas- 
teurizer. One 1500 gallon Pfaudler glass- 
lined holding tank. Valleyford Creameries, 
Ine., Valley Ford, Cal. 10-M-2 








FOR SALE—100 and 150 gallon s.s. 
Lined Pasteurizers; 6 ft. Kaestner Box Tube 
Heater, 14—1 in. Inconel tubes: 5 ft. 24 
tube, 6 ft. 40 tube and 9 ft. 16 tube Com- 
bination Direct Expansion Surface Coolers ; 
12 ft. York Internal Tubular Direct Expan- 
sion Cooler having 20 1% in. Inconel 














FOR SALE! 
MODERN DAIRY 


Located in thriving city of 12,000, 


ing capacity—300. 


upon request. 


PRICE — $230,000 
INQUIRE AKRON, OHIO - 





WITH SALESROOM AND RESTAURANT 


1% blocks from the 
Square. Real Estate consists of 2 story brick building 
60 x 85, with two new additions, one 60 x 100, and the other 
52 x 60. The second floor of the main building is finished 
in knotty pine with rooms for banquets, parties, ete. Seat- 


14 trucks and automobiles used for 
wholesale and retail of dairy products. 


completely equipped in every respect. Inventory may be had 


SALES FOR 1946 WILL EXCEED $450,000 
OWNER WISHES TO RETIRE 


P. O. BOX 1326 


PLANT 


The plant is 








October, 1946 
































































































EQUIPMENT FOR SALE—Cont. 





















































tubes; 4 ft. 24 tube, 5 ft. 24 tube and 6 ft. 
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LEPFEFEL scotcH MARINE BOILER 


Universally accepted and used as the Ideal Boiler for MILK PLANTS ’ 
where Economical Service, High Efficiencies and Lowest Maintenance 
Costs are required. 


Built in sizes 6 to 250 H.P., to comply with the A.S.M.E. Boiler Code 
and all State Boiler Laws. 


Splendidly adapted for firing with COAL (hand fire, or with the specially 
designed LEFFEL STOKER) OIL, GAS and WOOD. } 


THE JAMES LEFFELGCO.|, Established 1862 Springfield, Ohio 


See Additional Leffel Stoker Ad on Page 58 Dept. MR ’ 
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Weill be happy to see you again... 


and you'll be glad to see what’s NEW at booth 8l1l 


® It's been too long since we've had the pleasure of seeing you at a 
Dairy Industries Exposition: too long since we've been able to greet you 


there and renew old friendships. 


So, with you, we're looking forward to the “show.” We'll be seeing you 
at Booth 811, ready to give you a progress report on some of the new 


developments we have been working on during the past five years. 


~~, | CHERKY-BURRELL CORPORATION 
€). 427 W. Randolph Street, Chicago 6, Illinois 
, Equipment and Supplies for Handling Milk and Its Products 


FACTORIES, WAREHOUSES, BRANCHES, OFFICES OR DISTRIBUTORS AT YOUR SERVICE IN 52 CITIES 


DAIRY INDUSTRIES EXPOSITION 
ATLANTIC CITY 


OCTOBER 21-26 
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Creamery Package 5s il 


THE CREAMERY PACKAGE MFG. COMPANY, 1243 W. Washington Bivd., Chice yr, il. 
Branches: Atlanta—Boston—Buffaio— Chicago—Dallas—Denver—Houston—Kansas City—Los Angeles— Minneapoi ishville 
New York—Omaha-— Philadel phia— Portland, Oregon—Salt Lake City—San Francisco—Seattle—St. Louis—Toledo— w «...400, Ia. 
CREAMERY PACKAGE MFG. CO. OF CANADA, LTD., 267 King St., West, Toronto, Ont., Canada 
THE CREAMERY PACKAGE MFG. COMPANY, LTD., Avery House, Clerkenwell Green, London, E.C.1 








